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Wholesale... 
peamarone and Commissio 
Pacific Coast 
Products 
42 River St., CHICAG 
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W. H. W. H. NICHOLLS. é CO. / EDWARD P. SILLS 


Brokers a2 RIVER ST.,cHicaco =| Minneapolis 
Correspondence Solicited. | Duluth Brokers 
33-35 River St.——=CHICAGO 


"J. L. FLANNERY, JR. 


- CHICAGO 
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| LOUIS M. PARK COMPAny 


Established 1896 


Canned Goods 


Packers’ Agent and Broker in 


Canned Gacbe...| | 


OFFICES 


Liberal Advances on Yonsignments. 


Note.—We cover all jobbing point, 
these cities. No better equipned Ded broker 
in the west. 





EMERSON &@ HALL’ 


OFFICES: 


WILLIAM DUGDALE 


CANNED GOODS | CANNED GOODS COMMISSION 
“umerois DRIED FRUITS) — AND CANNERS’ SUPPLIES 


CANNERS awo PACKERS AGENTS i i ildi 
CORRESPONDENCE SOLICITED 301 Majestic Building 
INDIANAPOLIS, IND, 


Personally Cover all Jobbers in Nebraska and Minnesota. 
‘HOOKE-FIELD C0. 


“di 
SAN FRANCISCO, CAL. 











T. J. O'BYRNE & CO. 


0 Brokerage Commission 





LUMAN R. WING é CO. 









Wholesale Commission and 


Canned Goods and Dried Fratts Canned Goods Brokers 
























































































































WHOLESALE COMMISSION MERCHANTS IN 


Salmon, Canned Goods, | 
Raisins, ‘Dried Fruits, Etc. | 


2-4 Wabash Avenue, Chicago 


GOODLETT é BOLLES 


GROCERY BROKERAGE 


Canned Goods, Dried Fruits, 
Cans, Boxes, Labels 
KANSAS CITY, MISSOURI 


42 RIVER ST., CHICAGO Eastern Corn and Peas a Specialty 


WALTE R A. FROST & CO, 
Brokerage and Commission 
Canned Goods and Dried Fruits 


( orrespondence Solicited 
34 WABASH AVE. 2 CHICAGO 





ESTABLISHED 1859 


Jacob J.Peres € Co. 


CANNED GOODS 
BROKERS.. Write Us 


MEMPHIS, TENNESSEE 








AHRONS-SEIBERT CO., LTD. 


E. C. SHRINER G&G CO.) cANNED “GOODS BROKERS 


| Selling Agents Southern Packers 
| SHRIMP AND OYSTERS 


banned bouts ant GAN | enn dE 


“TABASCO SAUCE 
BALTIMORE, MD, re 





GETTYS & GILBERT, 
BROKERS AND 
COMMISSION MERCHANTS 


CANNED Goobps, DRIED FRuits, 
SALMON, CALIFORNIA PRODUCTS 


806 Spruce ST., ST. LOUIS, MO. 








Manufacturers’ Agents and Brokers in 


licited. 


HANNA & SMITH, 


BROKERS IN 


CANNED GOODS AND CANS 


BALTIMORE, MD. 





DALLAS MERCANTILE CO. 
BROKERS AND MANUFACTURERS AGENTS 


OFFICES 
Pallas Mercantile Co., Dallas 
Inter-State Brokerage Co., A hey c ity, 
Inter-State Brokerage Co., So. McAlester, t .. 


DALLAS, TEX. 


Griffith-Durney Co. 
TEMPORARILY LOCATED AT 
1159 Jefferson St., Oakland, Cal, 


ADDRESS ALL CUMMUNICAT ‘NS THERE. 


We travel men. 


| 


WM. M. a S. P. CALKINS @& CO. 
MERCHANDISE BROKERS 


Broker in 
To Jobbers Only. 


Canned Goods 
and DRIED FRUITS 1106-1109 Tennessee Trust Building 
MEMPHIS, TENN. 








CG. A. Vandever © Vandever & Schroeder 


MINNEAPOLIS, MINN. ST. PAUL, MINN. 


ESTABLISHED 1898 


Canned Goods «4 Cans 


BROKERS 


LOUISVILLE, KY. 





| 
| 
| 
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“tamed Goods Brokers: and Commission Houses 

















CHICAGO, 53 River Street 





THE J.M. PAVER COMPANY 


EXCLUSIVE CANNED GOODS BROKERS 


444 IN 





DIANAPOLIS, Majestic Building 











—— 
—— 


BAKER 6 MORGAN 


CANNED GOODS 
BROKERS 


Our Specialties 
CORN AND TOMATOES 


ABERDEEN, - MARYLAND | 


'P. R. DELILE & CO 


MANUFACTURERS AND PACKERS 


SALES AGENTS 


GENERAL MERCHANDISE BROKERS 
West New Brighton, New York City 


idence, R.1., New Haven, Conn., Springfield, Mass., Portland, 
Me., and Albany, N. Y. 

We cover all of the Jobbing Trade in the East. 
Accounts solicited in Canned Goods, Dried and 
Preserved Fruits. Equipped for introductory 
retail work. 





_ J.C. JOHNSON 


Also Philadelphia, Pa., Baltimore, Md., Beston, Mass., Prov- | 














CAMBRIDGE, MD. 


Mercantile Broker 
| CANNED GOODS. 






TOMATOES AND CORN A SPECIALTY. 






Located in the centre of the canning belt of 
Maryland and Delaware. 
Familiar with Packers and the Brands 
packed in this locality. 
Prepared to execute orders on favorable terms. 




















~ w. T. MANNON 


Wholesale Broker in 
CANNED GOODS 


311 Commercial Club 
INDIANAPOLIS, ‘ IND 


E. T. KIRKPATRICK & CO. 


WHOLESALE SELLING AGENTS 
BROKERS—— 
NASHVILLE, TENN. 


Twelve years experience in Selling to the Jobbing Trade, 
Five years experience as Gen’l Manager of Canning Factory. 





F. KESSELL & COMPANY 


BROKERAGE AND COMMISSION 
Canned Goods, Fruits, Pulps 


Consignments received, and highest prices obtained. 
Correspondence invited from Canners with quota- 
tions on goods suitable for the United Kingdom. 
Open for first-class Agencies. Bankers: London Joint 
Stock Bank, London, England. 


LONDON BRIDGE, LONDON, S. E., ENGLAND. 


























The Sinclair-Scott Company, 


This is the Best Machine in use for making Tomato 


day. FLOOR SPACE- 4x6 feet. 








Bucklin’s CYCLONE Pulp Machine 


MANUFACTURED BY 


UNDER THE BUCKLIN PATENTS 


Preparing Pumpkin for Canning. 
It is rapid, continuous in action, and self-cleaning. 16 
CAPACITY—75 tons Tomatoes per day; 50 to 60 tons Pumpkins per 
WEIGHT-—700 Ibs. 


WESTERN AGENTS 


Sprague Canning Machinery Company, SPRAGUE 


42 RIVER ST., CHICAGO. 


Baltimore, Md. 


Uni 


This machine 














CHICAGO 








The cans are received in single line automatically and 
carried by intercommunicating revolving discs. The 
steam is supplied by curved pipes which conform to 
the lines of travel of the cans. 


capacity desired. 


Standard beng es 
Sizes 3 Ib. Cans SIZE 
No. 8 45 per min. 5x11 ft. 
Pulp for Ketchup and for 10 57 Sxi3 * 
12 68 $15." 
14 80 “3 5x17 “ 
91 i 5x19 “ 


F 













Hawkins 
versal Exhauster. 























can be furnished any size and any 





















or further particulars address 


CANNING MACHINERY CO. 
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COTTINGHAM 


SELLS 


CANNING MACHINERY OF ALL KINDS 





INCLUDING THE CELEBRATED 


Queen Anne Cooker 








SIMPLE — Light Running — Easy to Clean — None Better 
SEND FOR DESCRIPTION, TERMS, ETC 


ADDRESS 


H. COTTINGHAM, 
BALTIMORE, MD. 





—— 
H y 
Omin. ® 

@ The packing of this article has proceeded thus 

far with but crude and home made apparatus for 





doing the work. The demand for this excellent 
article of food has, however, grown so rapidly 
that special machinery is now demanded for its 
manufacture. We are prepared to satisfy thig 
demand with a line of simple, substantial ana 
effective machines which at the same time dog 
not call for a large expenditure in the equipment, 





HOMINY HULLING MACHINE 


@ This line consists of the following machines 
which cover each step in the process: 


Mixing Machine 

Chitting or Hulling Machine 
Washing Machine 

Boiling Out Kettles 


@ The above machines are so designed as to 
make the work continuous and systematic. 

@ After treatment by the above machines the com 
is ready for the can and for the remainder of the 
process, such as filling, capping and sterilizing, 
our well-known line of Plummer, Hawkins and 
Sprague apparatus can be adapted to these oper 
ations. We are prepared to furnish all formulas 
and instructions necessary for properly preparing 
this article to all purchasers of the machinery. 
@We invite the correspondence of all interested. 


Sprague Canning Machinery Co, 


42 RIVER STREET 
CHICAGO 
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TIN * (suckunire| 
. SCRAP Coated Cans 


idly 


‘| THE VULCAN DETINNING CO. 


= is7 Cedar St, NEW YORK, ann STREATOR. ILL. 


LAST WASTE | 
ANY SIZE OR | 
SHAPE & A) 


WRITE TOUS | 











Pack your beets and fruits in this 














eg ae can and retain their natural color 
- po | and flavor. Positively prevents ac- 
——_—_—— | tion on the metal. No change 
required in your machinery or 

Charles S. Trench & Co. || seni 


BROKERS IN 


PIG TIN anp 
TIN PLATE 


81 FULTON STREET :: NEW YORK 








National Canning é Mig. Co. 


Cc. S$. BUCKLIN, Manager 
Boston and Hudson Sts., BALTIMORE 
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The Jersey Queen The Ulery (Corn) Recutter 





TOMATO FILLER With this machine available there is no excuse for your corn 
Sold complete with Saucing Attachment, Topper and Wiper. not looking right when cut. 
For further particulars address For further particulars address 
SPRAGUE CANNING MACHINERY CO. SPRAGUE CANNING MACHINERY CO, 
42 RIVER ST., CHICAGO. 42 RIVER ST., CHICAGO. 
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¢cAn opinion. 


The man without an opinion never succeeds. The opinions FARNUM BROKERAGE C0 
i) 


of others are valuable only in so far as we may profit by their (INCORPORATED) 


experience. 


“WYANDOTTE Merchandise Brokers 





—— 


Canner’s Cleaner and Cleanser 


has been on the market it has met with extraordinary suc- K A N Ss A S Cc | v Y 
cess. It is a cleaning agent entirely different from soap, 
soap powder, sal soda, lye, in short, any known cleaning | M Oo. 
compound. It makes no suds; it leaves no soapy smell; it 
rinses easily~ and quickly without residue or odor. If you 
have not tried it, is not the success it has achieved suffici- 
ent reason for your trying it? To try is to know, to have 
an opinion. 

Send us your order, if not all we say it is it costs you 

We sell canned goods and everything. Have our 
own warehouse. New accounts solicited. Particular 
attention given to the introduction of new goods. 


The J. B..Ford Co., 82's. Wyandotte, Mich, |) 4} Write to cs 


nothing. 





























Saw . 


~» oe 








This Machine is the very latest design of Chain Floater, and will float the tops and bottoms of 130 3-Ib. Cans per minute. 
It is a Complete Machine in every respect, having aciding and cooling belt devices attached, and has proven to 
be a great solder saver. It is made either with or without a coal furnace. 


SEND FOR FREE CATALOGUE 


SLAYSMAN & CO., Ottice and Salestooen: 200 W. Palle Ave. Baltimor e, Md. 
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HAT benefit can I derive from the sale 

of but ONE barrel of flux? I want 

your flux business and I do MY part to de- 
serve it. There is nothing left undone to make 


tandard 
olderin 


lux, 


the best flux which it is possible to produce 
and I have the finest equipped factory in the 
world for the manufacture of this product. 
In the long run, you will find my flux the 
cheapest. Next week I’ll tell you another 
reason why you should use my flux. 

MANUFACTURED BY 


Marlou Chemical Company, Jersey City, N. J. 


JAMES M. WAIT & COMPANY, General Western Agents, Ceylon Building, CHICAGO, ILLINOIS 




















the A It ~ 
‘Lipper 


Attaches to the Hawkins Capper. Hun- 

dreds in successful operation on all 
classes of goods. Perfectly automatic and 
reliable. Same capacity as capper. Easily 
adjusted in every respect. Less solder, less 
leaks. Adapted for 2, 2% and 3 Ib. cans. 


bata 
x 


| RET 
mae ea eatates 


‘ 
oe" 














FULLY GUARANTEED 


Ss 


ORDER EARLY. 


We have to refuse late orders 
every year 


A 


Chicago Solder Co. 


DANIEL G. TRENCH & CO., General Agents : 
42 RIVER STREET, CHICAGO, ILL. 44-56 N. Union St., CHICAGO, ILL. 























8 


Howards’ System of Capping 


Is now used by hundreds of canners, whom 
you will know, and why not? Our price is 
so reasonable that every house can afford 
to buy. @Are you having trouble capping 
cans with 2 7-16 inch opening? Just drop 
us a line and we will show you how easy 
it is to cap large mouth cans. @LOur book- 
let will interest the man that thinks, buys, 
and plans for a canning factory. 
WRITE FOR IT 


M. E. Howard’s Machine Works 


INDIANAPOLIS, IND. 











CHANGE YOUR LOCATION? 
If you have a Canning Factory, Preserving Plant 
or Pickle Factory that is not successful, it might re- 
pay you to look into the opportunities in the West 
and Southwest along the 
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Established 1875 A M.G. Madson, Pres. & Incorporated 1; 


A C.L. Kunz, V.-Pres. A C. Madson, Sec. and Treas, 4 


ee 


THE 
M. G. MADSON 
SEED CO. 


Seed Growers »» Merchants 
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Specialty 
of Growing 
PEAS for 


CORN 
oe coca 


the Canning 
Trade 044 





TOMATO 
PLANTS 






Rock 


Island 





Especially in the fine truck, berry and fruit sections of Mis- | 


souri, Arkansas and Oklahoma, good openings exist. 

Send for illustrated booklet “Opportunities,” and other literature. 
eM. SCHULTER, Industrial Commissioner, 
FRISCO BLDG. ST. LOUIS, MO. 












AEN RONEN <a em 
Office and Warehouse: MANITOWOC,WIS, 


, 
Seed Farm and Green House: MADSON STATION, W.C. 8.2. 
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OF INTEREST TO CANNERS 

We: the clock device made by John T. Staff, Jr., 
of Terre Haute, Ind., there can be no possible 
chance for over-cooking or under-cooking. 
Planned similar to an alarm clock, this sounds 

an alarm one minute before the time is up as indicated by 

the hand on the dial on the face ofthe clock. The number 

of minutes re- 

quired for the —_ 

processing is l i 

thus shown; the is 

figures ranging 

from 1 to 120; 

the processor 

turns the hand 

to the number 

of minutes re- 

quired, same 

operation sets 

the alarm; then 

he can pursue 

other duties 

without any fur- 

ther attention 

as to the time 

that is passing. 

One minute be- 

fore the time is 

up the bell will | 

ring. 

@ <A number of 

leading packers 











have adopted 

this time device bem 

and it has (QM ///ity 
proven entirely LULL LE TEE SEES 
satisfactory in 


every instance. Mr. Staff has reduced the price from 
$7.50 to $3.50 on account ¢f being able to make all parts 
himself. JOHN T. STAFF, Jr., Terre Haute, Ind, 











THE CHISHOLM-SCOTT Co, 


PEA HULLING MACHINERY 





| 
| Baltimore Headquarter: 


Works: 
at office of the 


@USPENSION BRIDGE, | 


Niagara Falls, 
N. ¥. 


SINCLAIR-SCOTT CO,, 


Wells and Patapsco Sts., 
Rear of 1800 Light %&. 
























GENERAL BUSINESS 
CORRESPONDENCE 


ADDRESS US 


Cadiz, Ohio 





























































power Transmitting, Elevating and 
Conveying Machinery 


ted 149) 








Rope Transmission Belt Conveyors 


OT ee 


Appliances, for all purposes, 
Chain Belting, Barrel Elevators, 
Sprocket Wheels, Package Carriers, 


Friction Clutches, Spiral Conveyors, 


Shafting, Pulleys, Gearing. 


Webster M’f’g. Co., 


1075-1097 West Fifteenth St., CHICAGO 


Elevator Buckets. 
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SUPPLIES 


FOR 


CANNERIES, WAREHOUSES, 
FACTORIES, MILLS 
AND MACHINE SHOPS 
ARE LISTED COMPLETELY IN 


OUR NEW CATALOG 


WHICH IS NOW READY FOR DISTRIBUTION. 


If you wish a copy send us your 
request early and i will be de- 
livered to you, all charges paid. 


H.Channon Company. 


Chicago. 








~NEW BUCKLIN 
DEA FILLER AND BRINER 














THE SINCLAIR - SCOTT COMPANY 


Manufacturers of Canning House Machinery 


BALTIMORE, MD. 

















Condensed 
Paste 
Powder 


CHEAPER THAN 


Being dry it saves 
freight and can be 
shipped in mid- 
winter. One pound 


TRADE MARK 


will make in one minute two gallons of snow-white paste, where 
boiling water or steam can be had. It makes three times more 
PASTE than cold water Paste Powders. 

In Barrels of about 240 Ibs.....-------- 6 cents per lb. 

In 50 and 100 Ib. packages....------.-. 8 4 


TINNOL 


Prevents rust spots and does 





For lacquered and plain white tin. 
not affect the most delicate colors. Keeps sweet in any weather 
and does not warp or wrinkle the paper. The BEST paste for tin 
in the market. Has to be reduced with 50 per cent. of water. 

In Casks 37 cents per gallon 


THE ARABOL M’F’G®CO. 
100 WILLIAM STREET, NEW YORK 
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Kraut Manufacturers, Attention! 








Kraut 
Cutters 


Write for catalogue illustrat- 
ing ‘our new improved Kraut 
Cutters for 1906. 

Superior to any cutter in the 
world. 


Used by all prominent Kraut 
@. Manufacturers. 


Patent 
Core Cutters 


Every Kraut Manufacturer 
should have one. Saves 15% of 
your Cabbage. Gives the Kraut 
a better flavor. 

Used by all prominent Kraut 
Manufacturers. 

YOU CAN’T MAKE GOOD 
KRAUT WITHOUT IT. 








Also Manufacturers of Meat and Vegetable Cutters for Mince Meat 


John E. Smith’s Sons Co., 


BUFFALO, N. Y., U.S. A. 
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Sugar 
Crystals 


Not a Preservative, 


But a SWEETENER 


Purer, cleaner, more healtful, cheaper and 
better to’ use than cane sugar. 
WRITE FOR AUTHORITIES 


A. KLIPSTEIN & COMPANY, 


122 PEARL STREET, NEW YORK cry 
BRANCHES: BOSTON, 283-2 
PUL ADELEMIA., 50 s2 N. 
PROVIDENCE, a3 ‘Ma 1 Str 
CHICAGO, 134-136 Kir © Street. 
HAMILTON, CANADA, 24 Ca athe ¢ Street N. 
MONTREAL, CANADA, 17 Lemoine sereet. 


5 Congress Street, 
= nt Street, 
et, 














Heyden 


















a 
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The Hammond Labeler 








— -FOR THE-—— 
LARGEST CAPACITY 
GREATEST ECONOMY 
LEAST TROUBLE 








MOST PERFECT LABELING 








PoPPorerrrrrerrrrroororrorrorrrrrrrrrrrrrrrreD 


If you saw the Hammond Labeler at the Convention we don’t need to say anything to you. 


If you did not see our Labeler let us send you some information concerning it. 





NIPPPPPONINPIT PRON NOT PPR PPT NNNT 


The Atlantic Machine Works 


WESTMINSTER, MARYLAND 
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Sanitary Cans 








— 


FOR, HAND FILLED GOODS 


Tomatoes, Stringless Beans, Kraut, 
Spinach, Etc. Apples, Peaches, Pears, 
Plums, Pineapples, Etc. 








Sanitary Enamel Lined Cans 


FOR COLOR FRUITS AND 
GOODS OF STRONG ACIDITY. 
Strawberries, Red Raspberries, Black 
Raspberries, Blackberries, Sour Cherries, 
Blueberries, Beets, Rhubarb, Apple 

Butter, Etc. 








“THE CAN WITHOUT 
THE CAP HOLE.” 












—— 


SANITARY CAN COMPANY 


Fairport, New treors 
NEW YORK OFFICE: 105 HUDSON STREET 
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FIRE AND FREIGHT 


























@ Did vou ever think what 
a safeguard our numerous 
Factories offer you against 


loss of your CAN SUP- 
PLY by fire? 


Or what a saving in 
freight is caused by their 
wide and favorable loca- 
tion? 








———— 














American Can Co. 


New York —San Francisco 

















Baltimore—Chicago 
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PUBLISHED EVERY THURSDAY BY 


THE CANNER PUBLISHING COMPANY, 


22 East Randolph Street, CHICAGO 





JAMES J. MULLIGAN, EDITOR 








SUBSCRIPTION RATES 


United States and Canada, ON€ Year... ...... ceeeee cece cece eens cones 83.00 
Ail For@igh, ODO YOAT.... cecrccceccesccccecccccscccccsecccccscccscsccce 5.00 

Remittances may be made by Post Office Order, Registered Letter 
Check, Draft, Express Money Order, or Order on the house in Chicago 
with which the subscriber is doing business. 


ADVERTISING 


Advertising rates made known on application. Copy for and changes 
in advertisements must be in this office on Monday preceding the date 


of issue. 








CORRESPONDENGE 


Correspondence upon all subjects of interest to the trade is solicited 
[tems of news, both personal and general. are always interesting, and 
we wish each subscriber to assist in making The Cannerand Dried Fruit 
Packer the newSiest journal in the trade. 

In correspondence, writers will observe the following regulations: 
communications must always be accompanied with the writer’s name, 
as no attention is paid to anonymous letters. A designating mark will 
be used where publicity is not desirable. We do not hold ourselves re 
sponsible for views of correspondents, but all interested are cordially 
invited to use our columns freely. 

Literary contributions are invited from all interested in the advance- 
ment of the canning industry. Payments will be made for all special 
papers on practical, mechanical or scientific subjects of value to the indus- 
try which are accepted and published. 





ENTERED AT THE CHICAGO POST-OFFICE AS SECOND-CLASS MATTER 











It appears after all that “roast’’ beef will just be 
boiled. 
s ¢ 8 
Food manufacturers returned from New York are 
of the opinion that Dr. Wiley is pretty nearly the whole 
pure food commission. 
es ¢ ¢ 
_ The retail grocers’ organizations are taking a hand 
in the work of making the food laws more uniform, 
commencing with Georgia. A pure food bill, uniform 


with the national law, has been introduced in the leg- 
islature of that state, and it is believed that it will go 
through during the present session. The chairman of 
the pure food committee of the retail grocers’ national 
association is recommending that all of the state asso- 
ciations individually begin at once to prepare amend- 
ments to the pure food laws in such states as now 


have food laws and new bills in states where no legis- 
lation of this kind has been enacted, and that all these 


bills be uniform, conforming with the national law. 
s 2. & 


In their weekly review of general trade conditions, 
Dun & Co. say that “The volume of domestic trade is 
beyond all records, and foreign commerce exhibit some 
striking comparisons. The total merchandise exports 
in August were valued at about $12,000,000 more than 
the same month in the previous year, and imports rose 
$10,000,000 above the preceding record for August.” 
radstreet’s weekly reveiw of general commercial con- 
ditions notes that “The manufacturing industry is as 
active as heretofore, and sold up conditions and back- 
ward deliveries are almost universal, though shipments 
on orders are heavy. Retail trade is slow to open up. 
Business failures are down to the minimum, bank 
clearings continue to expand, and current gross rail- 
way earnings exceed last year by fully 13 per cent.” 
Reviewing the week’s business in Chicago, Dun’s Com- 
mercial Agency states: “Autumn activity has been 
entered upon with the aggregate volume of commerce, 
naking substantial advance. A notable improvement 
appears in the markets for foodstuffs, demands and 
prices showing recovery in both grain and livestock. 
The greatest activity has developed in the buying of 
fall and winter merchandise. Shipping departments 
now are taxed to the utmost upon goods to the interior 
and the Gulf and Pacific points.” 

ss. s 8 

The meeting of the Pure Food Commission in New 
York last week which Dr. Wiley characterized as hav- 
ing been “very illuminating,’ was perhaps the most 
important of the several hearings of manufacturers or 
packers of foods and drugs that have been held dur- 
ing the last two or three years, or since the appoint- 
ment of the Food Standards Committee. The hear- 
ings ended with all the food interests represented, feel- 
ing better satisfied with the outlook. The impression 
was gained that there is to be no great upsetting of 
existing conditions. Dr. Wiley made the definite an- 
nouncement that “no harm can come to the food man- 
ufacturers who have honestly, and of necessity to meet 
the normal demand, prepared goods for the market in 
advance of the date on which the law becomes ef- 
fective.” The representative of food distributers who 
do an interstate business suggested, as a measure of 
protection to manufacturers or packers who, of neces- 
sity, put up their products far in advance of the time 
when they will be consumed, that instead of the law 
being put drastically into effect on January I, a sup- 
plemental label or sticker be-permitted until stock al- 
ready manufactured can be disposed of. Dr. Wiley’s 
answer was that “all interests may be assured that we 
will do all we can to help them.” A report of such 
parts of the proceedings of the meeting as are of in- 
terest to our readers is published in this issue. 
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CONTINENTAL CAN COMPANY 
DIREOTORS: 
T. G.CRANWELL, Przer. FACTORIES: 
A. W. NORTON, Vice-Pexuse'r. CHICAGO 
F. P. ASSMANN, Szov & Trzas. SY RAOUSE 


J. O. TALIAFERRO. 
B. H. LARKIN. 


©. A. SUY DAM, Sarzs Acurt 


To the Canning Trade: 








We are turning out the cleanest, strongest and altogether the 
most attractive can there has ever been offered to the Trade. 


We only use the best raw materials at all times, because we _ be- 
lieve that in the long run the best goods are the cheapest. 


Our shipping facilities are unsurpassed by any other manufacturer. 
Our plants are surrounded by railroad tracks and switches on our own 
property and which enables us to guarantee quick and satisfactory ship- 
ments at all times. This feature, next to making a strictly high-grade 





can, is the most important consideration from a Packer’s standpoint. 
We believe we combine both of these features to the highest possible 
degree. 


If you have not used any of our cans, ask your neighbor about 
them, or, better still try our cans yourself. You will really be surprised 
at the superiority of the “Continental Can” over any other that may 
be offered you. If you will address your inquiry to either of our offices, 
you will receive prompt and courteous attention. 








Awaiting your commands, we remain, 





Yours very truly, 
CONTINENTAL CAN COMPANY, 


THomas G. CRANWELL, President. 

























T IS most pr ybable that the article recently pub- 
ished in an eastern daily commercial paper on 
the subject of the difficulties ahead of canned 
goods packers and can manufacturers in con- 
> their business in full compliance with the new 
a1 food law quite badly frightened packers read- 
o happened to be unfamiliar with the law’s 
-anners and can makers. 

or instance, the article commenced by stating that 
“Grave fears are expressed here that the packers of 
she country will not be able to arrange their affairs so 
that they can comply with the provisions of the pure 
al law when it goes into effect January I, 1907, and 
that as a consequence business will be blocked to such 
an extent that many seasons will be required for recov- 


ductin 
national 1 
ing it wh | 
requirements OF < 


r1 
ery. 


Tn another part of the article it was stated: ‘‘As 
matters now stand, however, the packers as well as the 
manufacturers of cans are at a standstill, being unable 
io inaugurate any practical work looking to compliance 
with the new law. They are awaiting impatiently the 
completion and publication of the rules and regula- 
tions and are hoping against hope that these will be 
in their hands at least by October 15.” 

The writer of the article from which the foregoing 
paragraphs are quoted reported General Sales Managet 
Phelps of the American Can company as believing that 
“all canners are going to experience a great deal of 
trouble and considerable financial loss before they suc- 
ceed in adapting this business to the new conditions.” 
Further along Mr. Phelps was made to say: “Pack- 
ers of fruits and vegetables already are on a very high 
plane, as far as an honest standard is concerned, but 
undoubtedly even they will be compelled to have new 
labels lithographed. _ * ™ Mr. Phelps was 
quoted again as giving the opinion that “the only way 
packers could continue to do business for the first sea- 
son following the enforcement of the new law would 
he to have new labels printed for temporary use which 
would give the net weights and otherwise comply 
with the requirements of the law.” 

THe CANNER felt certain that the writer of the ar- 
ticle quoted from had misunderstood Mr. Phelps when 
he interviewed him. We knew positively that so well 
informed a man as Mr. Phelps could not by any possi- 
bility have been so far at sea in regard to the provisions 
of the new food law as they affect the packing of 
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Will Not Inconvenience Canners. 


canned fruits and vegetables, and the article reads 
in such a way as to lead one to believe that these goods 


were just what Mr. Phelps had reference to. 


Upon 


addressing him on the subject our suspicions, rather 
our convictions, were confirmed. Mr. Phelps informs 
us that he was misquoted, evidently through the re- 
porter misunderstanding him at the time of the inter- 


view in New York a few days since. 


He confused 


Mr. Phelps’ references to canned goods, meaning 
canned fruits and vegetables, with his statements con- 
cerning other food products for the packers of which 
the American Can company manufactures cans. 

Mr. Phelps didn’t say that fruit and vegetable pack- 
ers would be put to the necessity of having to have 
new labels lithographed, nor that packers of fruits and 
vegetables or manufacturers of containers for fruits 


and vegetables were 


‘ 


‘at a standstill,” awaiting publi- 


cation of the rules and regulations for the enforce- 
ment of the food law; nor did he intentionally convey 
the impression that fruit and vegetable canners or the 
makers of fruit and vegetable cans would encounter 
any difficulties whatsoever in complying fully with the 


law’s requirements. 


All remarks along these lines 


were in reference to other commodities than those 


specified. 


The new national food law does not require the 
weights, either net or gross, of canned goods to be 
printed on the labels, neither does it say that cans of 
certain sizes or capacity shall be used. The law might 
have required a statement of weight of contents, but 
this was knocked out through the efforts of Congress- 
man Sherman of New York, who comes naturally 
by his knowledge of the canning industry and his in- 


terest in it. 


The law as passed says that if the goods 


are in package form and the contents are stated in 
terms o1 weight or measure, they shall be deemed mis- 
branded unless they are plainly and correctly stated 
on the outside of the package. 

The law does not compel a packer to make any dec- 
laration whatsoever in regard to the weight of the 
goods contained in his cans; but if he chooses to vol- 
untarily print such statement on his labels or stamp 
the same in the cans, his representations must be cor- 


rect. 


The matter is entirely optional with the packer. 


So far as the cans for fruits and vegetables are con- 
cerned, the sizes are absolutely unaffected by the food 


law. 


Alcohol from Corn Cobs. 


profit on a by-product, the possibility of whose manu- 
facture has hitherto been unsuspected by any except- 


HE entire canned goods packing industry is in- 
terested in the results of the experiments in 
the manufacture of alcohol now being carried 





on by representatives of the government at va- 
rious points throughout the country. These experi- 
ments are of much importance, as it seems probable 
they will end in a demonstration that a merchantable 
product can be obtained from the corn cobs and stalks 
which now yield the canner nothing. 

Reports on the experiments which have been con- 
(lucted at Hoopeston, IIl., say that it has been proved 
beyond a doubt that alcohol can be profitably distilled 
Irom corn cobs at a cost low enough to warrant pack- 
ers in establishing distilling plants in connection with 
their canneries. If this is true, as it seems, the can- 
ners will find themselves in position to make a good 





ing, perhaps, some scientists. 


By-products are few in 


the canning of fruits and vegetables, and the discovery 
that what we are treating as waste matters have a 
money value will be welcomed by all packers. 

It is to be hoped that the discovery that corn cobs 


can be converted into alcohol will stimulate further | 


experiments, having for their objects the discovery of 
still other by-products from ordinary canning factory 


wastes. 


The meat packers derive an immense income 
from the sale of by-products. 


Why shouldn’t canners 


of fruits and vegetables hope by this means to at least 
be able to add something to their incomes? 

THE CANNER will keep its readers fully informed on 
the subject of the manufacture of alcohol from the 


green cobs. 
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WILLIAM DUGDALE, Sales Agent Wheeling Can Company, 
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301 MAJESTIC BUILDING, INDIANAPOLIS, IND Oliver J. Johnson, President 
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rs printed in this week’s issue of THE 
isiderable light on the outcome oi 
for tomatoes and corn in the prin- 
Taking up corn, the advices 
come to us within the last ten days or 
how beyond question of doubt that the 
chrinkage in production this year is heavy as compared 
th the pack of 1905. In Illinois the season is ovet 
- the falling off in output this season, compared 
vith the last, is amply large enough to cut a figure. 
The ack of practically every canner in Illinois is 
gist P Iowa, too, has finished on 
po and with a smaller reduction. New York State 
corn packers are through for this year and the major- 
ity report less corn turned out than in 1905. With 
me the shrinkage is considerable. Maine’s pack also 
bas ended, with the total under that produced last 
season. The reports from ¢ Jhio speak for themselves. 
Michigan put up less corn than in 1905. | ; 

" The western tomato pack, while not entirely ended, 
virtually over. The total for the west is larger than 
in 1905. Missouri will have an increased pack, In- 
liana’s pack will considerably exceed that of a year 
ao, in fact it seems that all western states turned out 
more tomatoes than they did last season. We will let 
our readers study the reports from New Jersey, Mary- 
land, Delaware and Virginia and form their own judg- 
ment concerning the outcome of the season in those 


The crop lette 
CanneR throw con 
» packing season 
“ipal canning states. 


the pa 


which have 
two weeks s 


ler than last vear s. 


states. : 
The past week or two in Baltimore has been remark- 


able. Tomato prices have steadily advanced, and at 
the time of receipt of last advices the market was in 
an extremely strong condition, and the majority bull- 
ish as to the future. At the same time some are ask- 
ing this question : “Do conditions actually justify the 
condition of the market for canned tomatoes?” Ap- 
parently the great majority are firmly of the opinion 
that they do, yet there are some who go contrary to 
this view, notwithstanding that he burden of advices 
irom the packers in the section of the country tribu- 
tary to Baltimore is that the yield per acre is very 
disappointing and that the packing season has been 
an exceptionally short one. 

A well-posted authority on canned goods at Balti- 
more reports that “Between packers who are short on 
their contracts and the jobbers who realized the true 
situation, there was a lively scramble to get under 
cover. The market advanced sharply, but buyers met 
the advance so readily that it has become almost im- 
possible to draw positive offerings from the packers 
who are fortunate in having any that they could sell, 
and then for such small quantities as to make it dif- 
ficult to quote any firm prices. Holders are sanguine 
that they will realize higher prices and are freely pre- 
dicting a $1.00 market for No. 3 Standards before No- 
vember. Packers paid go cents per bushel for the raw 
stock on this market to-day, on which basis No. 3 
standards are costing around $1.00 per dozen. It is 
expected that at the wind up of the packing season, 
which is now virtually over, there will not be one- 
fourth of the supply in all hands, éxclusive of the job- 
ber and retailer, that there was at the close of last sea- 
son. We believe, therefore, that it will pay you to 
cover your requirements at once. wherever you can se- 
sure the best trade. Two short crops following each 
other, and the fact that both the jobber and retailer 





were bare of stocks at the beginning of the present 
season, makes the situation much stronger than last 
year when like conditions did not exist.” 

Another report from Baltimore characterizes the 
past two weeks as “The most remarkable” ever wit- 
nessed in the tomato market. Continuing, this author- 
ity says: “There has never been a time when tomatoes 
could not be bought at some price or another from 
Baltimore packers. During the above period, however, 
the Baltimore packers have been out of the market en- 
tirely, and it has been practically impossible to get a 
price on any Baltimore-packed tomatoes from first 
hands. This is accounted for by the fact that quite a 
number of packers have future orders to fill, and until! 
these orders are filled, naturally are not in a position to 
offer further quantities. Coupled with this, while there 
has been a fair supply of raw material, yet the reports 
from the country have been discouraging, and have 
caused the impression that the season was liable to 
come to an abrupt end at most any time. There has 
keen a gradual tendency towards higher prices on raw 
material, until the market has now reached an exorbi- 
tant point.” 

A third report from Baltimore states that “Interest 
in tomatoes to the exclusion of everything else on the 
list, has dominated the local market this week, to an 
extent that has been as interesting as it has been spec- 
tacular. Withdrawals of offerings out of first hands 
from all sides in the early part of the week, made it 
clear that trading would be confined within a very 
small compass, and quotations forced to limits that 
would shut out legitimate buying, and in its stead in- 
vite speculative buying by other than canned goods 
or jobbing interests, notwithstanding the disastrous 
experience in this direction of the past year. In- 
quiries on behalf of outside speculative interests, have 
this week been more frequent, and have shown a wil- 
lingness to enter the market at figures which were not 
seriously entertained by grocery interests. Packing at 
country houses was continued all this week in good 
fashion, and with a splendid output, notwithstanding 
reports which were industriously circulated that pack- 
ing would be over by the 15th to the 20th of the month. 
The continuance of most favorable weather, which has 
now prevailed without interruption since August 30th, 
has enabled packers throughout Maryland-Delaware 
sections to take full advantage of receipts, catch up in 
good shape with their future orders, and put them in 
position to consider further business, which, however, 
they will not do while daily quotations advance by 
‘leaps and bounds.’ ” 

As the season grows toward a close a statement rela- 
tive to the dates of occurrence of killing frosts is op- 
portune. The interval between the last killing frost in 
spring and the first killing frost in autumn averages 
about 176 days. The interval is longest in the south- 
ern, and shortest in the northerti district. The aver- 
age dates of the last killing frosts in spring are as fol- 
lows: Southern District, April 12; Central District, 
April 22; Northern District, April 29. The following 
are the average dates of first killing frosts in autumn: 
Southern District, October 18; Central District, Oc- 
tober 11; Northern District, October 9. The latest 
killing frost in spring ever recorded in the Southern 

District was May 14, and the earliest in autumn, Sep- 
tember 14; in the Central District, the latest killing 
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frost in spring, June 6, and the earliest in autumn, 
September 14; in the Northern District, the latest kill- 
ing in spring, June 8, and the earliest killing in au- 
tumn, September 18. 

In considering the tomato pack in various sections, 
Canada must be included. Canada’s pack this season 
apparently exceeds last year’s output, when the Cana- 
dian canneries turned out a total of 533,400 cases, 
which was nearly twice as large as the pack of 1904, 
which fell below 300,000 cases. This season’s acreage 
was perhaps the largest ever planted in Canada, and 
on this account, notwithstanding that the yield was less 
than normal, the pack probably will exceed last sea- 
son's by a pretty good margin. 

Tomatoes— 

The spot tomato market is higher than it was re- 
ported in our last issue. There has been a sharp ad- 
vance in the meanwhile, due to the situation in Balti- 
more and the eastern tomato packing centers. No. 3 
standard tomatoes were sold at 95c per doz., f. o. b. 
East yesterday and Indiana packers were asking 95¢ 
per doz., f. o. b. factory, yesterday, but so far as we 
lave heard no sales at 95c factory were made. Gal- 
lons are quoted at $3.50 per doz. delivered, Chicago, 
Indiana packing. Sales of gallons at $3.50, f. o. b. 
here, were made yesterday. The jobbers naturally are 
very closely watching the market, but as usual pro- 
fess bearish views and oppose an advance in prices. 
Reports from New York note a more or less excited 
market following the rise originating in Baltimore. 
Reports from Baltimore are all bullish. The market 
has advanced materially and there is heard now con- 
siderable talk about the probability of dollar tomatoes. 
The Baltimore market and conditions there are thor- 
oughly discussed this week by our correspondent in 
that city. 

Corn— 

Corn is without change so far as prices are con- 
cerned from last week. Business is very quiet in the 
Chicago market, where there has been no development 
whatever during the week reviewed. Reports from 
New York indicate a slow market on corn; nothing 
of importance is mentioned in advices from there. Bal- 
timore advices note a fair demand, especially for good 
quality “Maine” style. We hear a quotation of 52'4c, 

o. b. factory, for choice Maryland “Maine” style. 
Peas— 

The market on peas is firm, the same as noted 
our last issue. Trading here is quiet, but the feeling 
is firm. There is not much buying interest noted at 
the moment, as buyers having recently had their wants 


satisfied, 
some time. 


will naturally remain « 
There is a lack of offering 
no weakness in the situation. N« 

a firm market, with a fair demani 


be market {,, 
S, however, a, 
rk State report 


In Baltimore y,, 
2 standard Junes are quoted at JOC tO OSC per dey 


seconds at goc; extra sifted, $1.25; ; tandard Marron 
fats, goc ; extra sifted Marrowfats, $1.10 to $1.2 ae 


Apples— 


The market on gallon apples, western packing, ; 
unchanged. Michigan gallons continue to be quoted 
$1.90 factory, Michigan 3s at 65¢ fac tory. New Vor 
reports indicate a firm market on spot gallons, Poly. 
more is oBering some new pack gallons for promp: 
shipment at 67/2c per doz., $2.00 per doz., for gallons 


Fruits— 


The peach situation in the section of the country oj 
which Baltimore is the center has not cleveloped any. 
thing new during the week reviewed. ‘There has beer 
a good demand, however. Offerings are extreme! 
light and it is difficult to get firm prices. The marke: 
seems to be gradually working its Way upwards, | 
Baltimore report notes indications pointing to a lighter 
pack of pears in that section of the country than usual 
and says the season opens with a bare market, \ 
changes of consequence affecting California canne 
fruits occurred during the past week. Demand is 
moderate, but stocks are light in first hands on th 
coast, and the tendency of values, therefore, continues 
upward. The demand for peaches is good. Small 
fruits of all descriptions are firm and wanted. 

The Griffith-Durney Co., in a circular sent out from 
San Francisco note the receipt of a great many letters 
and telegrams asking for quotations on a full line of 
California canned fruits. In this connection they say 
that there is not a packer in that State who has a ful! 
line. We quote the following: “Very few packers 
‘know where they are at,’ except on the early varieties 
For instance, nobody has any cherries of any kind; 
nobody has any berries.” Continuing, they state: 
‘There is a small quantity of extra standard and stand- 
ard apricots, and on other grades everybody is sold out 
or oversold.” They report a small surplus of every- 
thing in pears excepting waters and seconds ; that some 
packers “have a few cases of extra standards and no 
other grades; some packers have few extras and n 
other grades.” In regard to cling peaches the Griffith- 
Durney Co. say that “everybody is short,” also that 
they don’t believe very many will make full deliveries. 
They claim there is nothing to be had excepting waters 
and then only in straight carloads. Speaking of yellow 














TIN PLATE TALK 





curate measurements? 


Db? YOU REALIZE the assistance we render the packing 
trade by shearing our “Clean and Bright” tin :plates to ac- 
They fit the machines and save scrap loss. 








POPE TIN PLATE COMPANY, 


PITTSBURGH, PA. 












































shes, they say there is a small surplus of all 
free peat ting pies and seconds. 
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Beans — 

The market on beans is firm in Chicago, and in fact 
all jobbing points, a natural consequence of the disap- 
pointing pack in most sections this season. Both strings 
and lima beans are very firm in the local market. New 
York advices indicate a strong market there for 
strings, while Baltimore reports an advancing tenden- 
cy. The pack of lima beans in Baltimore is said to be 
one of the biggest shortages on record. Stocks there 
are very light. We hear of No. 2 standards quoted at 
goc, f. 0. b. 

Spinach— 

A report from Baltimore quotes No. 3 standard spin- 
ach at 85¢ per doz., regular terms for prompt shipment. 
There is a small supply of this article and a good de- 
mand for it. Another advice quotes No. 3 solid packed 
sauerkraut at 65c made from New York State cabbage. 
Sardines— 

The domestic sardine market is quiet, but prices on 
both domestics and imported sardines, which are re- 
ported extremely scarce, owing to the light European 
pack and the smallness of spot supplies, are firm. The 
situation on sardines in general is one of exceptional 
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strength. The season along the Maine coast has been 
disappointing, and recent reports were to the effect 
that the sardine operators were seriously considering 
closing their factories not later than the middle of 
October. As previously stated in Tue CANNER, the 
shortage in the domestic sardine pack is enormous 
compared with even dates a year ago. It has been 
estimated that the pack is something like 900,000 
cases short. 

Salmon— 

Salmon prices are firm here without anything new 
since last week. Red and pink Alaska, chinooks and 
sockeyes, are all firm, with a general tendency to ad- 
vance. Our Seattle correspondent has an interesting 
ietter in this issue. 
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The dried fruit market is a little more interesting all 
around. Demand seems slightly better and on prunes 
the feeling is considerably stronger than last week, 
which is contributed to by small spot supplies and de- 
layed shipments from California. Oregon prunes are 
firmer and unfavorable weather recently is reported to 
liave done considerable damage to the crop in that 
state. Offerings were recently made of 30-40s and 40- 
50s, equal quantities, on a 234c, f. o. b. basis, smaller 
sizes 4c to 4c less. The feeling on California prunes 
is firm. The “Fruit Grower” says the price for any- 
thing smaller than 40s is 2'4¢ for Santa Claras, while 
2c for intermediate sizes is quoted on outsides, and in 
some instances holders have pushed up their figures a 
notch to 2%c. The larger sizes are in best demand. 
Raisins— 

The market on all kinds of California raisins is 
firmer. There continues to be reports of lessened 
crops and higher prices abroad, and this with more 
demand for domestic goods increases the strength of 
the coast market. Seeders are not quoting below 6%c 
for fancy, 16-oz., and our advices are that loose Mus- 
catels are firmly held at 41%4c to 5'%c for 2-4 crown. 
Seedless raisins are firmer. Europe has been buying 
both seedless Sultana and loose seedless Muscatels. 
Prices to growers are on a 734c sweatbox basis. 
Peaches 

Fair interest is being shown in cured peaches and 
the market rules strong at present both locally and on 
the coast. 

Apricots— 

There is not much movement in apricots. The feel- 
ing on the coast is a little firmer, with a slight frac- 
tional advance on the better grades. 

Apples- 

More or less interest is shown in new evaporated ap- 
ples. Future New York State evaporated for delivery 
in October are 6c, 434¢ for November delivery, and 
5c for delivery in December. : 
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Cans— 


Quotations on packers’ cans remain unchanged. The 
week under review has developed nothing calling for 
comment. The leading manufacturers continue to make 
the following quotations: 

American Can Company—No. I, 13@ inch opening, 
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No. 2%, 


2 1-16 inch opening, $16.00; No. 3, 2 1-16 inch open- 


$9.50; No. 2, 136 inch opening, $12.50; 


ing, $16.50; gallon, 2!4 inch opening, $40.00. For 
delivery March to October, inclusive. 

Continental Can Company—No. Is, $9.50; No. 2s, 
$12.50; No. 2'%4s, $16.00; No. 3s, $16.50; gallons, 
$40.00. Solder hemmed caps, 13¢ inch opening, 85c 
per thousand; 1% inch, 85c; No. 2, 2 1-16 inch, $1.30; 
2% inch, $1.50; 2 7-16 inch, $1.70. For delivery 
March to October, inclusive. 

The Wheeling Can Company quotes: No. 
No. 2s, $12.50; No. 214s, $16.00; No. 3s, $16.50. lor 
delivery March to October, inclusive. 

The above quotations are f. 0. b. makers’ factory. _ 

The Virginia Can Company quotes: No. 2s, 1% 
inch opening, $12.50 per thousand; No. 3s, 2 I-10 
inch opening, $16.50. Delivery March to October, in- 


Is, $9.50; 


clusive. Usual differences for other size openings. 
Solder applied caps, 13g, 85c¢ per thousand; 2 1-16, 
$1.30; 2 ak $1.70; f. o. b. factory, subject to change 


without notice. 
Pig Tin-- 

An almost entire absence of demand from consum- 
ers held the market against speculation manipulation 
during the early part of the week. Later, however, the 
demand improved considerably, the result being an 
advance of some 30 points over our last quotations. We 


quote as follows for delivery f. o. b. New York: 
Spot. Oct. 
5-ton lots .........§ $40.35 $40.30 
Bleed HOES 6 cc tcicnes 40.50 40.45 


Tin Plate— 


The talk of an advance in prices has apparently 
ceased, there being no legitimate reason for anything 


of the kind. The canning season is about over, and 
from a tinplate standpoint, has been somewhat dis- 
appointing, it being claimed there will be a heavy 
carryover of both cans and tinplate. 
Prices remain as follows f. 0. b. mill: 
Bessemer Steel Cokes. 


14 by 20 (107-Ib.)........4% $3.85 
14 by 20 (100-Ib.).......... 3.70 
ve 2 Se. 3 pererrreee 3.65 
14 by 20 ( go-lb.).......... 3.05 


Usual 


differentials for odd sizes, etc. 





Tomato Shortage Not Exaggerated. 

The Baltimore “American” publishes the following: 
‘Two prominent canned goods brokers of Baltimore, 
accompanied by A. Midwood of Providence, 
R. I., a wholesale grocer, have just returned from an 
inspection tour of the Peninsula, which they visited 
with a view of learning the exact status of the tomato 
crop. The inspection was a novel one, for it was made 
in an auto, and lasted for nearly a week. Upon their 
return they were unanimous in saying that reports as 
to the failure of the pack have not been exaggerated.’ 


George 





Surplus of Pink Alaska Salmon. 
The following is a portion of a circular sent out by 
the Griffith-Durney Co. of San Francisco, under a late 
cate: 


Mr. F. H. Green, president of the North Pacific Trading 
and Packing Co., packers of the celebrated “Klawak” brand 
of pink Alaska, has just returned from the cannery, and ad- 


vises us that he will have a surplus of several thousand cases 
after filling all orders. While he says he will be satisfied to 
he believes this celebrated brand 


sell a limited quantity at 8oc, 
should bring 85c. 











We extract the following from his letter: 
have got the finest pack of pinks put up. It would mak 
sick to open some brands that I have seen being ld al 
out prejudice, I can say that we should get s¢ er cas 
for “Klawack” than any other brand. Pink fish jg =€ Mote 
be the shortest in years.” Boing t 

We need not say anything more about 
as everybody in the United States is famili 
of this celebrated pack. Don’t for a minute think that 
for pink fish is a high price. Remember that we sold sg 
pink fish in August at 95c, and sold lots of it. We can 
itively assure you that there is not anywhere near cap 
pink fish packed to supply the demand, and Soc is the _ 
price at which pink fish will rule until next year, 5 


“As Usual, y 







Klawack” salmon 
lar with the alii 





Wilson Says Meat Labels Must be True, 


In accordance with regulations promulgated by th 
secretary of agriculture under the pure ay and mea 
inspection laws, food products Cz ‘ no longer be sold 
for what they are not. Secretary Wilson has decide) 
that pork is pork, and when offered for sale in cans oy 
other packages must be labeled pork. The label mys 
specify: “The true name of the products; the try 
name of the manufacture, if given; the 
the place of manufacture, if given.” 

The regulations provide that no picture, design, of 
levice, which gives any false indication of origin or 
quality shall be used upon any label. Any statement 
design or device regarding the virtues or properties 
of the materies contained in the package that is false 
in any particular is prohibited by law; for example, 
the picture of a pig appearing on a label which js 
placed upon beef products; the picture of a chicken 
appearing upon a label placed upon products composed 
of veal or pork. 

Geographical names may be used only with the 
words “cut,” “type,” “brand” or “style,” as the case 
may be, except upon foods produced or manufactured 
in the place, state, territory or country named. For 
example, “New York ham” not produced in New York 
must be marketed “New York style ham.” “Bologna 
sausage” must be labeled “Bologna style sausage.” 

While labels to be affixed to goods for foreign ship- 
ment may be printed in a foreign language, the same 
rules shall apply with reference to false labeling and 
naming of ingredients as shall apply to goods prepared 
for domestic use. 


true name of 





Lake Mills Corn Pure. 


A. J. Anderson, state food inspector for Minnestota, 
paid the Lake Mills canning factory a visit and upon 
the request of Manager N. I. Nelson made a thorough 
inspection of the various brands of sweet corn canned 
at the factory. Mr. Anderson found everything strict- 
ly in accordance to what is required by the Minnesota 
pure food law. Nothing but absolutely pure ingte- 
dients being used as preservatives. With this recom- 
mendation, Lake Mills canned corn can be marketed in 
any state in the union, the Minnesota law being the 
most stringent of any yet passed. 

The work at the factory goes rapidly on, from 36,000 
to 38,000 cans being turned out each day. There are 
40 men employed at the machinery, 35 to 50 huskers 
and a half dozen workers on the outside, making a 
pay roll of nearly 100 hands.—Lake Mills ( Minn.) 
Graphite. 





The inner side of every cloud 
Is bright and shining; 
And so I turn my clouds about, 
And always wear them inside out 
To show the lining. 
—John Hay. 

















VIRGINIA CAN COM 


BUCHANAN, VIRGINIA. 


THE CANNER AND DRIED FRUIT PACKER. 


PANY | 
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The Best Cans 





Packers cannot afford to use any except the BEST CANS, 


no matter how cheap the price. 


THE VIRGINIA CANS 








are equal to any on the market and they are sold at the 


usual prices. 


@ The shipping facilities of the Virginia Can Company 
are unsurpassed. Being !ocated on two main trunk lines 
its customers have the advantage of prompt deliveries 
and cheap freight rates on all shipments, whether 


North, East, South or West. 
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VIRGINIA CAN COMPANY 


BUCHANAN, VIRGINIA 








THE CANNER AND DRIED FRUIT PACKER. 




















CORRESPONDENCE 








MINNESOTA, 
Freeport, Minn., Sept. 22, 1900. 
Epiror CANNER :—Our factory will finish on corn the latter 
part of next week. Corn was better this year than in 1905, 
but the acreage was smaller. We canned 240,000 cans of corn 
and no peas. 
FREEPORT CANNING & PackiNG Co. 


ILLINOIS 


Chillicothe, Ill., Sept. 22, 1906. 
Epiror CANNER:—We are through packing corn. Packed 
about 25 per cent of normal pack. Had but half crop on half 
last year’s acreage. 
N. S. Curricut. 


Onarga, IIl., Sept. 22, 1906. 
Eprror CANNER:—We shall have about ten days’ packing 
after this week, before our corn canning season is over. 
From present appearances our pack will be about 75 per 
cent to 80 per cent of that of last year. 
IRoguois CANNING Co. 


Freeport, Ill., Sept. 22 

Eprror CANNER :—We finished packing corn Sept. 
our pack is just one-half of what we had last year. 
KEENE CANNING Co. 


, 1900. 
h. and 
20th, and 


Geneseo, IIl., Sept. 24, 1900. 
Epitor CANNER:—Our corn pack is about the same as last 
season. 


Wan. Numsen & Sons 


Eureka, Ill, Sept. 25, 1906. 


Epiror CANNER:—Our pack of corn is just about three- 
fourths of last year. Dickinson & Co. 


IOWA. 


Cambridge, Ia., Sept. 22, 1906. 
Epiror CANNER:—We finished our corn pack one week 
ago. Will have about three-fifths of last year’s pack. We 
pack corn only. 
CAMBRIDGE CANNING Co. 


Cedar Falls, Ia., Sept. 22, 1906 
Epitor CANNER:—We finished packing corn on the 15th. 
Had a first-class yield to ton and a fine quality of corn; pack 
ing practically just what we figured on doing, our total pack 
being 7o per cent of that of 1905. 
Cepar Farts CANNING Co. 
Vinton, Ia., Sept. 22, 1906. 
Epiror CANNER:—We have finished packing corn. Pack 
and yield proportionately less, as acreage was less than last 
year. 
Iowa CANNING Co. 


Waverly, Ia., Sept. 22, 1906. 
Epitor CANNER:—Our corn pack was completed Sept. 2oth. 
Quality very good and we put up large amount for the acre 
age. The season was very favorable. 
Ketty CANNING Co. 
Sac City, Ia., Sept. 22, 1906 
Epitor CANNER:—We finished packing corn Sept. 15th 
Quality good; pack 60 per cent of last year’s. 
Sac City Cannine Co. 


Red Oak, Ia., Sept. 18, 1906. 
Epiror CaNNER:—Our corn acreage this year was 25 per 
cent less than last year and pack was correspondingly the 
same. We shut down last Tuesday, Sept. 11, 1906. Our 
total output was 30,000 cases. Considering a six weeks’ 
drouth, our output was fully up to standard. 


Rep Oak CANNING Co. 


NEW YORK. 
Canastota, N. Y., Sept. 24, 1906. 
Epitor Canner:—Are through packing corn. Did not pack 
tomatoes. I am 25 per cent short on corn, but from the best 





information that I can get, think that a ere 
the corn packers are from 40 to 50 per cei 


iter number of 
hort, 
. F. Huppagp 


New Hartford, N. Y.. S pt. 


24, 1006, 
| pe acking corn, 





EDITOR factories have fi1 
the product being about 60 per cent of the usual return from 
our acreage. We are still packing tomatoes, and will = 
tinue this week and perhaps later. They have been re; a 
ably plenty and of very good quality. ™ 

New Harrrorp | ‘ANNING Co 
Oneida, N. ¥., Sept. 25, 1996, 

Eprrok CANNER: Have finished packing corn, Pack 
practically same as 1905. Have not finished p; icking toma. 
toes, but will pack 25 per cent more than last year, 

: Burt OLNEY CaNnnine Co, 


Buffalo, N. Y., Sept. 24, 1906, 

Epiror CANNER :—We have finished packing corn and jt js 
about 50 per cent of last year. We are still | packing toma- 
toes. The hot weather has caused them to come ona little 
faster than we can take care of them, but if the frost holds 
off we will be able to practically fill our orders in full, Ogr 
pack is about the same as last year at this time. 
Erte Preservine Co 





MAINE. 
Portland, Me., Sept. 22, 1906, 


EpitoR CANNER:—We operated four corn factories. We 
closed each as follows: Sept. 18th, 19th, 20th and 22d. Pack 
about 60 per cent of 1905. A season of deluge and drought, 
too wet in May and June, too dry in August and September. 
Quality very fine. 


MonmoutH CANNING Co, 





West Farmington, Me., Sept. 22, 1906. 
Epiror CANNER: We got about the same number of cans 
of corn this year that we did from a little larger acreage last 
year. The quality is better than last year. 
E. S. Drinctey Co, 
Corianna, Me., Sept. 22, 1906. 

Epitor CANNER: Finishing canning. ‘Total pack is about 

20 per cent short of last year. Quality excellent. 
NorRTHERN MAINE PackinG Co. 


Portland, Me., Sept. 22, 1906. 
have packed about three-fifths of 
Boorupy & Tucker. 


Eptror CANNER: We 
what we did last year. 


OHIO. 


Continental, O., Sept. 24, 1906. 
Epiror CANNER: We will finish on corn this week; wil! 
can about same amount as last season, but from less acreage. 
Will be able to run about half time on tomatoes for at least 
ten days yet. 
CoNTINENTAL CANNING Co. 


Chillicothe, O., Sept. 22, 1900. 

Epiror CANNER: The pack of corn is about finished. It is 

an average pack for acreage planted, about same as 1905, 

with about 15 per cent less acreage. Tomato pack not yet 

finished. May get three-fourths of a crop if frost holds off 

for two weeks. 

Sears & Nicuots Co. 

Blanchester, O., Sept. 22, 1906. 

Epiror CANNER: We will finish packing corn next week. 

The amount packed will be about the same as last season. 

Feown the present outlook our tomato pack will probably ex- 
ceed last season’s I0 to 20 per cent. 

H. G. Bates. 





Circleville, O., Sept. 24, 1906. 

Epitor CANNER: Finished our corn pz ack two weeks ago. 
Packed less than half what we did last year. Are still pack- 
ing tomatoes. Owing to late frost in spring and excessive 






in 
ver) 
fault 











/ 





gins during the sun er, 
ery little 1 any 


failure. 





Tue New CircLevitte CANNING Co. 






Hollansburg, O., Sept. 22, 1906. 





SANNER: 
ZpToR CANN ‘ 
EpI < is compleied. 





Oxer CANNING Co. 






Bainbridge, O., Sept. 22, 1906. 





EprtoR CANNER: 
We have a short Cc! 
hat yield is poor. 4aCk MW 
oar. We do not pack corn. 





op, about 50 per cent. 








Paint VALLEY CANNING Co. 






MICHIGAN, 
Arcadia, Mich., Sept. 22, 1906. 








Eprror CANNER :, 
our factory this season. 





ARCADIA CANNING Co. 





Hart, Mich., Sept. 24, 1906. 





Eprror CANNER: 
hort of last year ‘ 







short of wh L 
she extreme drouth we have suffered here all year. 


W. R. Roacn & Co. 












MISSOURI, 
Clever, Mo., Sept. 25, 1906. 
EpiroR CANNER: The canning season is about over 
this section. The pack is much greater than last year. 
CLEVER CANNING Co. 







Marshfield, Mo., Sept. 22, 





1900. 





Eprror CANNER: 
although we think we will have a few more light runs. 


pack this season is about double that of last year. 
age, however, is about one-fourth larger. 
MarsSHFIELD CANNING Co. 








Dixon, Mo., Sept. 22, 1906. 





Epiror CANNER: : 
than last year. We are not quite through packing yet. 
Dixon CANNING 






Co. 








Exeter, Mo., Sept. 24, 1906 
We are not through packing yet. 





Eprtor CANNER: ot | 
pack but few more than we did in 1905. 
most of the patches. 







Exeter CANNING Co. 











INDIANA. 
Ladoga, Ind., Sept. 22, 1906. 





Eprtor CANNER: 






ing scattered runs on tomatoes. 
course, how much longer tomato packing will last. 
LapoGA CANNING Co. 






Delphi, Ind., Sept. 22, 1906. 


Our 1906 corn pack is over. 





Epitor CANNER: 
good, yield poor 







no late setting, consequently pack will be light. 





the same, GREAT WESTERN CANNING Co. 







Flora, Ind., Sept. 22, 1906. 





Eprtor CANNER: 
this year. 





Frora CANNING Co. 





Arcadia, Ind., Sept. 22, 1906. 





Epttror CANNER: 





ter. Quality fine. 





C. M. Martz. 












: Hope, Ind., Sept. 24, 1906. 
Eprtor CAnner: 
of what we expected. 
tomatoes. Frost will cut no figure with us. 

Hore CANNING Co. 










THE CANNER AND DRIED FRUIT PACKER. 


our pack is going to be very light, 
yetter than last year, which was almost a 


yur corn pack, which is one-third less 
Will pack more tomatoes than we 


We are not through packing tomatoes. 
Quality is fair, 
Pack will not be over two-thirds of last 


There will be no tomatoes or corn packed 


Our pack of sweet corn was somewhat 
m account of the extreme dry weather. 
We are entirely through packing. We are about 4o per cent 
at our crop would have been had it not been for 


in 


We are about through packing tomatoes, 
f Our 
Our acre- 


Our pack will be about 1,000 cases less 


Will 
Wet season ruined 


Our corn pack was finished last week. 
It is 25 per cent short of last year’s pack. We are still mak- 
Will depend on weather, of 


Quality is 
The pack is one-half less than last year. 
Tomato pack will be practically finished Oct. 1st, there being 
Our acreage 
1 tomatoes is double that of last year, but pack will be about 


We are not running our canning factory 


The crop of tomatoes is turning out bet- 
ter than last season, one-fourth, and possibly one-third bet- 
The extent of the pack depends upon frost. 


The corn pack was about 60 per cent 
We are practically through packing 
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Corydon, Ind., Sept. 24, 1906. 
Epirok CANNER: We pack tomatoes only. Have not fin- 
ished pack, which will run 100 per cent over last year’s output. 
Corypon CANNING Co. 


NEW JERSEY. 
Fairton, N. J., Sept. 19, 1906. 

We will not pack over two-thirds what 
we did in 1905. We are practically through now. Will not 
get 25,000 more cans, let the weather be as it may. Shortest 
pack we ever made. Tomatoes very poor, and this applies to 
all in this section, pretty much. With all the acres put in 
there will be no pack. 


Epiror CANNER: 


FarrToN CANNING Co. 











MARYLAND 
; Aireys, Md., Sept. 22, 1906. 
Epiror CANNER: Our pack of tomatoes is about 80 per 
cent of last year’s. 


Wricut & WILLEy. 


Bel Air, Md., Sept. 22, 1906. 

Eptror CANNER: We are about through canning. Put up 
about one-third of pack as compared with last season. 

J. H. Doxen. 

Perryman’s, Md., Sept. 22, 1906. 
pitor CANNER: Verifying our prediction of three weeks 
ago, when we said that the tomato crop would be about over 
by the 20th of September, to-day establishes that fact. Nearly 
all tomato canners are through for this season. Of course, 
some houses are running spasmodically, but the results are 
insignificant. The number of cases of tomatoes packed will 
be much smaller than last season. While some houses short 
of help have been working over time, the majority have not 


had as much as they could do. 
Joun W. Bay & Co. 


Dublin, Sept. 21, 1906. 
Epiror CANNER: ‘The canners of Harford county practi- 
cally finished packing tomatoes at this date. The rainy 
weather followed by some ten days of hot sunshine hastened 
its maturity. Thus the season ends at a time when it is usually 
at its height. The pack is very short. 
Wirsur McCann. 
Preston, Md., Sept. 24, 1906. 
Eprror CANNER: I am through packing tomatoes, and have 
canned three-fourths of jast year’s pack from 7o acres increase 
over last year’s. The pack in this section has not been over 
60 per cent. Rop’r. I. Lepnum. 











DELAWARE. 


Fulton, Del., Sept. 24, 1906. 
EpitoR CANNER: We have finished packing tomatoes for 
this year and our pack is shorter than last year. The wet 
weather rotted all the early ones. Filled only about half 
our cans. 
JAMES TOWNSEND. 
Columbia, Del., Sept. 20, 1906. 
Epitor CANNER: Our pack of tomatoes is 20 per cent short 
of last year and some of our neighbors are shorter than we 
are. J. S. Avars. 
Smyrna, Del., Sept. 22, 1906. 
IpitoR CANNER: Tomato packing is practically ended in 
this section. All packing will cease next week, as we have 
reached the end of the tomato crop. Our pack this year will 
exceed that of one year ago. 
J. H. Horrecker Canninc Co. 


1906. 


Clayton, Del., Sept. 22, 
The 


Epitor CANNER: Have finished packing tomatoes. 
pack is a little larger than last year. 
Baker & WALLS. 








VIRGINIA. 
; Troutville, Va., Sept. 22, 1906. 
Epitor CANNER: Our pack is about half what it was other 
years, and the season is about over in this county. 


S. C. SHowatter & Sons. 
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Herndon, Va., Sept. 25, 1906. 
The yield of tomatoes in this section is 
The quality is excellent and 


EDITOR CANNER: 
about 40 per cent of normal. 
late settings will give fairly good returns. 

T. W. Porter. 


Coan, Va., Sept. 22, 1906. 
Eprtror CANNER: Tomato season is over with me, as I will 
can only two more parts of days, about 50 cases. Pack is 
about the same as last year. 
Tuos. H. Fatwin. 
Amsterdam, Va., Sept. 21, 1906 


Eprror CANNER: My = of tomatoes this season will be 


about the same as last season. I will shut down entirely not 
later than the 28th Very few tomatoes now and what are 
on the vines are rotting badly. The pack in our section will 


not be over 75 per cent of last season. 
G. W. Bowyer 
Dunnsville, Va., Sept. 21, 1906 
The tomato season is over with us and 
now we are at work on a few late peaches and apples, but 
the quantity is insignificant. With twice the acreage in toma 
toes, of last season, the pack was little, if any, better. Our 
pack was about 25 per cent of a normal one. This was even 
better than a great many others on the Rappahannock river. 


EpirorR CANNER: 


i. Kriete. 
Kinsale, Va., Sept. 21, 1906. 
Epiror CANNER: Our pack of tomatoes is over. Our acre- 


age was very much larger than last year. But in the 


gate the yield has been no better. 


agere 


S. B. HarpwiIck. 





BALTIMORE. | 





3altimore, Md., Sept. 24, 1900. 

Epitor CANNER: Panic reigned supreme in Baltimore dur- 
ing the last week, as far as the tomato situation was con- 
cerned. The “bears” had to run to cover, and the “bulls” ap- 
parently now have things all their own way. It was hard to 
keep up with the market. Goods offered at one price in the 
morning were frequently advanced 5c per dozen by noon, and 
next morning would be put up 2%c to 5c if they had not 
been snapped up in the meantime. The market for No. 3 
standards closed on Saturday at goc per dozen, with very few 
offering even at that figure. To-day the market opens at 
92'%4c to 95c, and there seems to be no more goods offered 
at these figures than there were on Saturday at goc. 

I question if anybody connected with the tomato business 
can ever remember seeing a similar situation to what existed 
here in Baltimore last week. Up to this year goc per bushel 
had been the record price for raw tomatoes, at least as far as 
the last ten or fifteen years are concerned, but that figure was 
exceeded on two or three days last week, and this morning as 
high as 97%c per bushel has been paid on the Baltimore mar 
ket by a few packers for raw tomatoes. All tomato packers 
can quickly figure up what No. 3 standards will cost when 
packed out of raw material at 97%c per bushel for 60 Ibs. 
Every indication to-day points to a $1.00 market for No. 3 
tomatoes before the close of this week, and if the present sit- 
uation is really justified by a shortage in the crop, then in spite 
of all that has been said to the contrary heretofore by others 
as well as the writer, we are more than likely to see the 
highest price for canned tomatoes next spring and summer 
that has been known for the last dozen years. 

It seems almost like the one juryman sticking out against 
his eleven colleagues for anyone to say just at this time that 
the unprecedented boom in tomatoes is not resting on a firm 
foundation. The situation, however, will bear close analyzing. 
In the first place, it must not be forgotten that powerful in- 
terests have been at work during the last few wecks to seize 
on every item of information that would indicate a shortage, 
and to publish same with a view of creating a boom. This 
has been very cleverly done, and the various newspapers have 
been deluged with information as to the crop shortage. 
There is no doubt now but what the yield per acre all over 
this section will be nearly as light, if not quite as light, as 
last year because it is a fact that the crop is winding up earlier 
than usual. The recent hot and dry weather had the effect 
of bringing in all the tomatoes at once that were on the vines. 
On the other hand, however, it must not be forgotten that the 


increase in acreage for this season over that of 1905 was 
nearly 100 per cent. In other words, double the acreage was 
put out this year to what was put out in 1905. The total 









pack therefore in this section shoul tainly not 
this year than last year, and judgin; heen the an be les 
tomatoes put up in B altimore, I do not believe it a af 
but am inclined to the belief that it will ] greater th my 
1905. 

Now, New Jersey will pack more than i; 
from government reports as well as trad 
in the large western tomato packing st 
exceed that of last season. Then there is 
bulk of buying last week was done by spe 
goods were bought in the early part of the week by Baltimoy 
packers, but when the price advanced over Soc and Qpl/ og 
packers dropped out, and speculators ke; 
Speaking generally, the jobbers absolutely 
as buyers at the present market, but on the 
jobbers who bought futures at a low price ar 
and reselling at goc. I am still of the 
of insanity will pass over in November 
the price will again go off. Personally, 
tomatoes short to-day at $1.00 per dozen for delivery in Jan. 
uary, 1907, than I would buy for the same delivery at 95 
| may be wrong in my view of the situation .- I am fray 
to say that I haven’t a bit of faith in a ish market on tom 
toes after the first of the year. ‘ 

It is hard to state the actual market to-day, 
the following figures about cover it: 

No. 2 standards, 75c to 77'%4c per dozen. 

No. 3 standards, 92%c to 95c per dozen. 

No. 2 seconds, 70c to "aah per dozen. 

No. 3 seconds, 85c to 90c per dozen. 

The excitement in tomatoes last week did not prevent legit 
imate buying on the part of the jobbers of other good: 
Peaches were in very good demand with a firmer market, \ 
3 second yellows are now held at $1.30, and whites at $1.25 
with very few to be purchased at these figures. ‘ 

Apples are obtainable at 67%c per dozen, but the demanj 
keeps up to the supply. Pears are also being eagerly sought 
for, but there is no change in the prices. The raw market 
however, is firmer, and I look for an advancing market op 
the canned article from now on. 

String beans are now held firm at 5oc, and look like going 
higher. 
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1905, and Jud 
reports, the pax; 
Ww ill considera} i, 
oO doubt that 
ators, Some f. 


the thing agoin 
fuse to come ; 
other hand, som 
taking in Profits 
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but I would say 


The demand is increasing, and stocks are being rap- 
idly depleted. 

Gooseberries at 80c are now getting 
blackberries at 60c. These two lines 
to 1oc per dozen during the winter. 

Sweet potatoes at 75c are being bought freely, and on ac- 
count of the scarcity of small fruits and pie peaches, I expect 
to see an unusually active demand for sweet potatoes to sat- 
isfy the universal appetite for pie. Corn is somewhat neglect- 
ed, but no buyer can go astray in taking some in at to-day’s 
figures. TARTAR. 


. 


Portland, Me., Sept. 24, 1900. 

Eprror CANNER: The corn packing season of 1906 in Maineis 
over. As yet, the statistics are unknown, but it is safe to say that, 
while deliveries on contracts will not be cut down very much, 
as a rule, yet the output of the factories is very much smaller 
than usual. Contracts in many sections were not as large 
as in former years, while a large per cent of buyers did not 
contract at all. All over the country there is a waiting to 
know what the net result will be. There is such a thing as 
waiting too long, however, and it may prove so. I know ot 
factories whose output will be put 33 per cent, and others 
where the pack will be more than usual, but if the decrease 
happens to be small on a factory with a single retort, it | 
counted as a drop in a bucket, while an increase or decrease 
in a factory with ten retorts is of ten times more importance. 

The amount of new corn to be offered is very small—ex- 
ceeding small—while old stock is the lightest for years. No 
old standard is to be had, while the pack of this season is 
very much less in percentage as compared with fancy in pre- 
vious seasons. Buyers will be astounded at the (natural) 
quantity of starch in the fancy. Not for years has such a 
proportion been known, Taken as a whole, I think the trade 
will be pleased at the result, while the improvement is man- 
ifest. Prices, according to quality and label, range from 77 Ys 
to 85c on new fancy, and on new standard about 7oc. 

The blueberry pack is ancient history Lamer deliveries 
were never known, some for cause, and some without. Ir 
quiries are abundant. ; 

But few Maine gallon apples will be packed, I think, but 
I hear of sales of ‘ ‘alleged” Maine goods for os than our 
($2) price, and the sellers may come in contact with Uncle 
Sam. The facts are well known. 


scarce, as are als 
will advance from sc 
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g and blue backs is going on rapidly 
full of orders. In small lots, 60c 1s 
Eastport they are trying for some 
hear, on sardines, but no one in this 
It is “now you see 


The canning of h 
now, and the packe! 
rbout the pr ce. 


2 new deal, | 
kind of ¢ ms to know much about them. 


\ 


a 4 now you d Rn pays your money,” and they 
—al ” 1 
ve their “choice”—if they can. 
f the deci ions in pol to the pure food law wil 
Phage I hear of some tomato sales that are N. G.,, 
lo some & ial “blush” is not allowed in Maine. Like other 
for the goo had carse, at times, for the genuine blush 
people, < n misdeeds. Let us hope that honest goods will 
weg Long ago Maine discarded bleach, and 


have a chance now. 
then saccharine, sO 
“good old summer 


Mi line corn has the taste and smell of the 
ime,” and not of some old fashioned 
hecary shop. This is better. The truth on the label is 

~ omen anted. In fact, will some one rise and explain what 

— “A on Maryland, Delaware, or western labels by “Maine 

ae”? Our corn is good enough without “style”! 3 ; 

‘We hear a great deal about “Boston Baked Beans. Well, 
ars ago Mr. V. K. Lewis of Portland, Maine, was THE 
eonag baker of the country in cans—and, as for Boston, why 

[aunton, Mass., was bought before Boston was hardly set- 

led, from the Indians, for a peck of beans. I suppose that 

the Portland article commands to- day the highest price, and 
rany others are in the same class. 

"After a while we shall know just “what we are at,” but I 

hink the commission now in session in New York hz id better 


“all in Solomon. INDEX. 
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It will make a material difference in orders for canned corn, 





etc., from the East. Cat. 
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| SEATTLE. | 








CALIFORNIA. 





Oakland, Cal., Sept. 21, 1906. 

Eprror CANNER: One by one the fruit canneries are clos- 
ing down, and next week will see the packing of fruits finished. 
It has been a season of surprises and keen disappointments. 
The early promis e of full crops of nearly all fruits was most 
deceiving, and lured by false hopes, most canners heavily over- 
sold on every grade and variety, and have had a peck of trou- 
ble trying to make a respecti ible pro rata delivery. 

Now, when the fruit is canned and stacked ready for de- 
livery, the problem of securing containers is staring the can- 
ner in the face, and all kinds of premiums being paid for 
“promises” of prompt delivery, which, however, f fail to ma- 
terialize. Gallon shook has been sold as high as 24 cents, an 
advance of 50 per cent over list prices. 2% pound shook 
which ordinarily can be obtained at 934 to Ioc is selling at 12 
and 13c. There are no favored canners, on regular contracts, 
the orders are booked in due course and deliveries made ac- 
cordingly. So all canners are seeking outside sources of 
ipply and paying a premium for immediate delivery. Ship- 
ments will therefore be delayed indefinitely. 

Cherries are completely sold out. Apricots, to the surprise 
canners, are in fair supply on medium grades of 2% 


of many c 

pounds. Possibly I could rake up eight thousand cases of 
standards and extra standards at the present time. Gallon 
pies sold last week at $4.25 per doz.—about sold out. Pears 


are in moderate supply, surplus confined to a couple canners. 
Some of the larger canners are short of high grade pears. 
Yellow free peaches were packed in sufficient quantities to 
insure full delivery, but there will be only a light surplus, and 
of medium grades. Pie stock is already very short. Clings 
are extremely short, and there will be little or nothing to offer 
after orders are shipped. Most canners will deliver short. 
Plums and grapes were an average pack, enough to fill orders 
comfortably. 

The tomato pack will not come up to early estimates. Some 
of the canners have been putting their tomatoes into barrels 
during the past week or so, being unwilling to let any clings 
pass by, and unable to can both at same time. Santa Clara 
Valley tomatoes do not look very well, and canners expect 50 
per cent of contract estimates. The fruit in all sections is 
ripening rapidly under sultry weather conditions, and will tax 
the capacity of canners during the next ten days. Some 2% 
pound standards are changing hands at 77% cents this week, 
and gallons are bringing $2.75. 

Dried fruit packers are having their troubles on the shook 
proposition, and deliveries will be seriously delayed. The 
weather is.seasonable for the prune dryers, and another week 
or ten days will see the bulk of the prune crop of the state 
under cover. The fruit is running to medium sizes, which 
indicates a premium of 4o and larger. Peaches and apricots 
are being firmly held and values strengthening. 

Jobbers in and about San Francisco are very badly cramped 
for storage room, and are not very liberal buyers at the pres- 
ent time, except where seller will assist in carrying the goods. 





Seattle, Wash., Sept. 21, 1906. 

Eptror CANNER: According to the figures’ compiled by your 
correspondent from reports received from the various Pacific 
coast canneries, the entire Pacific coast salmon pack this year 
will fall about 1,500,000 cases below that of last year, every 
district excepting Northern British Columbia showing a con- 
siderable falling off. 

The pack for the Pacific coast is approximately as follows: 
Sockeyes— Puget Sound, 175,452 cases; Fraser river, 185,500 
cases; Northern British Columbia, 255,000 cases. Alaska reds 
—~ Alaska, 1,700,000 cases. Columbia river chinooks—Columbia 
river, 257,500 cases. In ‘addition to the packs recorded above, 
there will be the pack of fall salmon in the various districts, 
which is scarcely under way yet, and the pack of pinks and 
other cheaper grades of fish. 

rhe pack of the Pacific coast last year aggregated 4,667,816 
cases and was divided as follows: Columbia river, 410,041; 
Sacramento river, 1,314; outside rivers (mostly fall salmon 
and chinooks), 141,850; British Columbia, 1,167,460; Alaska, 

1,885,316; Puget Sound, 1,061 835. This year there was prac- 
tically no salmon canned on the Sacraemnto river. The pack 
of other outside rivers will total about 150,000 cases. 

To-day the Washington Fisheries Commission, appointed by 
Governor Mead, and the Canadian Commission, named by the 
Canadian parliment, will hold a joint conference ‘at V ancouver, 
B. C., at which the important subject of the protection of 
sockeye salmon will be taken up. ‘The alarming decrease in 
the run of fish, both on Puget Sound and the Fraser river, 
during the past few years, makes it evident that unless meas- 
ures are taken to regulate fishing, so that the salmon will be 
allowed to pass through the fishing grounds on the Sound and 
the mouth of the Fraser river to their spawning grounds at 
the head of that river in considerable numbers each year, the 
sockeyes will soon disappear entirely, and this great industry, 
worth many miilions of dollars every year to Washington and 
British Columbia, will be prostrated. The decrease in the run 
of fish can be attributed mostly to overfishing, and it is the 
purpose of the joint conference of the two fisheries commis- 
sions to recommend legislation to the State of Washington 
and the Dominion of Canada which will regulate fishing each 
year and allow the industry to build itself up again. They 
will also probabiy take up the matter of hatcheries at the Paton 4 


.waters of the Fraser to aid nature in the propagation of 


sockeye salmon. The two commissions have spent nearly a 
year looking into conditions on both sides of the line, and 
should now be in position to deal with the subject in a com- 
prehensive and judicious manner. 

A comparison of figures will show the decrease in the catch 
of this valuable species of salmon. The pack of sockeyes on 
Puget Sound in 1901, the big year of the preceding four cycle, 
was 1,110.996 cases. Fish were so plentiful that year that 
they went to waste, the traps catching them faster than the 
canneries could pack. In 1905, the following big year, which 
should have been, according to every precedent, as big a year 
as Igor, the pack was only 847,941 cases, and cannerymen 
taxed every effort to get enough fish for a pack of this size. 
In 1902, the pack was 342,974 cases, and this year, just four 
years afterward, the pack was only 176,452 cases. 

SOCKEYE. 





KANSAS CITY. 





Kansas City, Mo., Sept. 21, 1906. 

Epiror CANNER: What effect the bumper vegetable and 
fruit crops of Missouri and Kansas will have on canned veg- 
etables, fruits, jellies, etc., is difficult to prophesy, but it will 
surely cut some figure as the crop this season is unprece- 
dented. Many of the peaches were not gathered, as the price 
would not justify the picking. One woman on the West Side, 
formerly called Kansas City, Kas., packed 107 quarts of 
peaches at a cost of fifty cents for fuel—natural gas. When 
the fruit is so fine and the price so inviting, the thrifty house- 
wife cannot resist the temptation of putting up fruits, jellies 
and pickles like mother used to “preserve.” This bountiful 
crop was not local; it extended all over Missouri, Kansas and 
Oklahoma, and it will certainly cut some figure with certain 
canned fruits and vegetables, but I do not think it will cut as 
big a figure as many will prophesy from the fact they will eat 
more, and like mother’s pies in the pantry, they will rapidly 











disappear, and then they will go on to the canner’s goods 
again, 

The weather conditions for the past few weeks have been 
very favorable for tomatoes, and the Missouri packer is in 
the midst of the pack which promises to be fully up to the 
average in quantity and above the average in quality. The 
price is 8742c per dozen, with a 12%4c freight rate in what is 
known as Group No. 1, and a 15c freight rate in what is 
known as Group No. 2. Outside of buying of established 
brands, the buying in tomatoes is limited. 

[he corn situation remains about the same as it has for 
the past sixty days; possibly a little firmer, first-class stand- 
ard corn bringing from 55c to 60c per dozen, delivered in Kan- 
sas City. However, once in a while a sale will be made for 
less by a canner in need of money, or for a block not quite 
up to standard. Hardly any future corn has been sold, as 
our jobbers prefer buying spot, and a few months ago many 
of them bought liberally. Of course, established brands have 
been enabled to sell future corn; for instance, Burnham-Mor- 
rill of Portland, Me., in a letter to the writer, dated Septem- 
ber 18, says: “From present indications we will have a hard 
time making full delivery of orders entered on our books.” 
Everybody knows what Burnham-Morrill pack. Their name 
is a guarantee of excellence. Cheap corn will always be 
packed and will always be sold, but the Kansas City market 
will take less of it in the future than it has in the past, as 
excellence in goods of all description is being sought for by 
our jobbers. ‘The idea prevailing with many that prices will 
sell anything on the Kansas City market is a mistaken one. 
[he writer knows whereof he speaks, as he has built his 
business on goods possessing merit. The canner or packer 
who appreciates the fact that Kansas City is a cosmopolitan 
city and demands quality, will be the one who will sell the 
futures as well as the spots. 

This whole vast territory, even Texas, is beginning to 
awaken to the fact that everything has a value, and good things 
to eat produce good fellowship and longevity. 

Fortunately the future buying of peas last season by our 
jobbers was heavy, hence the scarcity of the pack will not 
affect this market as it otherwise would. The jobbers are 
now receiving their 1906 pack from Wisconsin and elsewhere, 
and the quality seems to be fully up to the average. We 
could sell some spot peas if we had them, but our shippers 
are all sold up, and we do not hear many offerings, and 
those that are, are by unknown canners; and with the Pure 
Food law the jobber hesitates in buying unknown quantities. 
In this connection, will state that no city in the Union pos- 
sesses a more reliable, wide-awake, up-on-the-bit class of 
wholesale grocers than Kansas City, and they have been 


laws. All of our jobbers are analyzing the foodstuffs as re- 
ceived. A number of them put in their own laboratories and 
have hired chemists. The Ridenour-Baker Wholesale Gro- 
cery Co., one of the largest wholesale grocery companies in 
the United States, and the largest on the Missouri river, has 
hired Rudolph Hirsch, one time a professor of chemistry in 
the Agricultural Department at Washington. 

With these conditions existing in Kansas City, it will be 
difficult for the unreliable, unscrupulous canner or packer to 
smuggle his goods by the inspection of the blue-coats located 
at Hell Gate landing, at the foot of Main street, where all 
steamboats on the Missouri river have to pass a rigid inspec- 
tion, and from there the chemist gets the second whack. 

For the information of THe CANNer and others, we beg to 
inform you that we are now shipping goods from St. Louis 
by boat to Kansas City. The first boat will probably arrive 
to-morrow morning. This Missouri river has been a nav- 
igable stream, is now and ever shall be—so says the business 
man of Kansas City. 

Sincerely yours, CRELA. 


NEW YORK. ] 











New York, Sept. 24, 1900. 

Eprror CANNER: Interest in the canned goods market has 
centered in tomatoes this week and the price has advanced 
to goc firm for full standard Maryland 3s. It is known that 
one sale of 40,000 cases was made at goc and the tendency 
is still upward. Full standard New Jersey 3s are quoted at 
$1.05, with few takers. No interest has been shown in fu- 
tures. Jobbers have been too busy covering their pressing 
requirements, which they find are more and more in need of 
consideration. Accordingly they have gone into the market, 
and even though the price has risen they have bought freely. 
It seems to be pretty generally understood that jobbers are not 
well supplied, and that it is absolutely essential for them to 
buy from day to day to get what they need. The market at 
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deeply interested in, and hearty supporters of, the Pure Food* 





the close is very excited and it is becoming difficult t. 
any certain quotation upon stock now held here 4 
made at the high prices. That much is c¢ 
the figures now quoted will hold for 
possible to determine. ‘There is no possib\ 
out. Holders do not know themselves. Tj upward g 
ment is attributed to the shortage which has Wrst eg 
pronounced. It seems to be sure that there will be re — 
packed in some quarters and the total pack is said to be beh 
last year. One authority estimates it at 10,000,000 case rs 
conservative interests declare that estimat inreliable 7 
impossible to predict whether the price will eo higher or . " 
That probably depends upon circumstances which cannot “ 
be accurately determined. The upward movement hes af 
fected 2s to some extent and 60@7oc is now quoted with 
almost impossibility of buying at the inside figure, Gall . 
are scarce and sales have been made at $3.25. Spot aden 
are: Maryland standard 2s, 7oc; standard 3s, 5c; gallons 
$3.25. m 

The corn market is quiet. The shortage in New York 
state, now estimated at 50 per cent, has no appreciable effec 
upon the market and prices are low and demand light. No 
interest has been shown in southern stock. The Maine pack 
is not known yet, but it is understood to be light, possibly , 
reduction of 40 per cent. Nothing has been done with western 
corn during the week, so far as known. j 

Peas are strong and buyers would gladly take more thay 
seliers have to offer. The market is steady as quoted, with 
a sharp upward tendency upon the better grades. The sales 
during the past few days have increased, but are insufficien: 
to amount to much. Holders are not anxious to dispose of 
their stock, consequently they are careful about making offers 
Spot prices are unchanged. The situation is firmer, but other. 
wise there has been no shifting in the position as outlined las 
week, 

Fruits remain unchanged from previous reports. Business 
has been done in a small way, but practically only peaches are 
wanted and sellers are not anxious to dispose of what they 
have in hand. The market for that reason is stiff, with no 
indication of any immediate change. In southern stock there 
is probability of an advance. The market on other sorts of 
fruit is steady, but movement is light. 

Salmon is quiet, with the bulk of the attention of buyers 
devoted to Columbia river chinook in pounds and _ halves, 
The sales of these grades would be heavier if it were possible 
to obtain them. Red Alaska talls are held at $1.05. Move- 
ment is limited to actual requirements. 

Sardines are unchanged, but scarcity keeps prices high 
and stocks are not allowed to accumulate. 


10 Dlare 
| Sales ay, 
iin, but Whether 
T tWO it ig in. 
means of finding 
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New York, Sept. 24, 1906. 

Epiror CANNER: A firmer feeling has developed in all the 
leading varieties of dried fruits since the week opened and 
now at the close business is in much better position than it 
has been for some time. Raisins are firmer and tend upward. 
Currants are higher. Prunes are steady, with some grades 
held firmer on the coast, while other varieties are unchanged 
from previous range of values. 

A strong feeling has developed in California raisins and the 
tendency is sharply upward. For fancy seeded the price is 
634c f. o. b., with outsiders offering small quantities at 6%4c. 
A sale of a car of outside fancy seeded was reported at 63¢c 
f. o. b., which is %c advance. The figures asked by some of 
the packers, 634c, are virtually a withdrawal from the market. 
Others are selling lower. Valencias remain at too high a 
range in Spain to permit much shipment to this country. 
Malagas are neglected, since prices are above buyers’ views. 
Latest cables quote $2.90@3.25 laid down for Connoisseur 
clusters and $3.65@4.10 for extra desserts. Imperial Cab- 
inets are held at $5.20@s.65, with London Layers at $2.20@ 
2.70. Spot prices haven’t been changed, and the market 1s 
more or less dull because of the higher prices which are asked. 

The evaporated apple market is quiet. Best state now ar- 
riving brings no more than 6@6'%4c and some small lots ol 
Southwestern have sold readily at the inside figure, Stock i 
offered f. 0. b. St. Louis at 5%4c f. 0. b., which is about 574 
delivered here. These offerings grade up to about September 
prime and the quotations are for immediate delivery. Ont 
sale of November was reported at 6c, and the market is steady 
at 578@6c. The market for October delivery is quiet at 6@ 
6%c. December is quoted nominally at 534c. Small fruits 
are firm and a shade higher. HELLGATE. 
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Meeting of the Pure Food Commission. 


MONDAY. 
e opening statement of the Pure 
Monday, as follows: 

hich begins its sittings to-day is ap 
rovision of the Food and Drugs Act 
Pst authorizes the S« cretaries of the Treasury, of Agricul- 
which au f Commerce and Labor to establish uniform rules 
ture and eaiene for the enforcement of the act. 
and ys to-day by the authority of and as the personal 
— re of the secretaries mentioned. Our object is 
Te os much information as possible respecting the best 
” reer of enforcing the act. To this end we have invited 
metho nufacturers and dealers in foods and drugs to meet 
eee iat the purpose of giving us their views respecting 
a aoeasiat of these proposed rules and regulations. 

“= At the outset of this discussion let me say in behalf of 
the Commission that we desire, in formulating these rules 
and regulations, to secure the purposes in view with the 
least ossible disturbance to business conditions and with 
ae an possible annoyance to the manufacturer, the job- 
her and the public. We believe that you, as_ prac- 
tical men, can give most valuable advice in the way of 
securing regulations of this character which will enable the 
act to be thoroughly enforced with the least possible friction. 

“Of course, it is tnnecessary to call your attention to the 
fact that the object of this meeting, which will probably last 
throughout the week, is to enable us to take such action as 
will secure the enforcement of the act and not to devise 
means to prevent it. ; ; 

“The Food and Drugs Act has two great purposes in view 
which stand out clearly throughout all of its sections, namely, 
first, to prevent the introduction of any injurious substance to 
food and drug products or the abstraction of any valuable 
properties therefrom; second, to prevent the misbranding of 
any packages of food or drug products either as to the nature 
of the contents of the package or their properties, or as to 
the place, country, state or territory where made or produced. 
These two purposes of the law have equal weight. The 
first set of offences is called ‘adulteration,’ the second ‘mis- 
branding.’ 

“On behalf of the Commission I also desire to say that 
we come with open minds to hear this discussion. We have 
studied for the past six weeks as carefully as we could the 
provisions of the law and the character of the rules and regu- 
lations which will apparently secure its enforcement. 

“In so far as meat and meat products are concerned, they 
are covered by a special act of Congress. Regulations for 
the enforcement of this act have already been made. It is 
desired that there be no discussion of these regulations, over 
which this Commission has no control whatever in the com- 
ing conferences. Nor is it the purpose of this Commission 
to recommend to the secretaries any regulation for the prod- 
ucts covered by the Meat Inspection Act which is at vari- 
ance in any respect with the regulations already established. 

“Under the provisions of that act the Secretary of Agricul- 
ture must appfove all labels to be placed upon meat and meat 
products. It will, therefore, be a useless consumption of time 
to discuss these matters here. It is suggested that our dis- 
cussions here be confined to rules and regulations affecting 
ng and food products not covered by the Meat Inspection 
aw. 


Dr. Wiley rea 
Food Commissio 
“The Commissio! 
pointed under that 


“We have agreed not to recommend anything to the secre- 
taries until after we have listened to what you have to say 
either orally or by way of written briefs. After hearing your 
discussions we shall then resume our sessions for the purpose 
of formulating rules and regulations for the approval of the 
secretaries. Our work is then done. 

“We sincerely hope that in the end these rules and regu- 
lations may be what the law intended they should be, namely, 
the means of a rigid enforcement of the act, while at the 
same time they shall be what we all hope they may be, at- 
tended with as little annoyance to the manufacturer and the 
dealer and the public as may be possible.” 

Contention of Food Distributers. 

Wm. Breed of New York, representing the National 
Association of Wholesale Grocers and the New York 
State Wholesale Grocers’ Association, stated his belief 
that goods not injurious to health cannot be debarred 
from interstate commerce, and strongly intimated that 
if the commission imposed drastic rules and regula- 
tions in regard to labels, that the rules and regulations 
as promulgated would to a certain extent be ignored 
until a judicial opinion covering the disputed points 
could be secured. 

Mr. Breed told the Pure Food Commission that 
while the grocery jobbers entirely approved of the na- 
tional food law and would do all in their power to as- 
sist in its proper enforcement they could not abide by 
any rulings which would injure commerce to the extent 
of millions, with no actual benefit to the consuming 
public. The suggestion was made that the law as 
passed be submitted to the Attorney General of the 
United States, with the request that he render tenta- 
tive opinions on all disputed or obscure points, in order 
that persons engaged in the manufacture and sale of 
foods might go ahead with their arrangements to com- 
ply therewith. 

“Our contention,” said Mr. Breed, “is that where the 
new law is indefinite it should be enforced as other 
such laws have been enforced. It is the government's 
part to decide a specific case in point.” 

Food Products for Export. 

R. G. Evans, representing the H. J. Heinz Co., Pitts- 
burg, announced that the law could not be complied 
with unless definite rulings were promulgated, inas- 
much as in many foreign countries the food laws on 
the statute books were entirely ignored. How could 
an American exporter, he asked, be expected to comply 
with laws which, in themselves, had no force? 

Preservatives Can Be Used. 

Dr. Wiley said: 

tives can be used under the new law. 


“There is no doubt that preserva- 
It is a matter of 
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conditions; what we want to know is what you think 
those conditions should be.” 

Dr. Wiley said that the commission’s tentative ideas 
so far as hearings before the Secretary of Agriculture 
were concerned were that if an examination and anal- 
ysis showed that the provision of the law had been vio- 
lated, a notice of such findings must be given to the 
parties from whom the sample had been secured, and 
a date fixed at which the parties shall be heard before 
the Secretary of Agriculture, such hearings to be con- 
fined to questions of fact. The method of publication 
of the results of the judgment of the court was consid- 
ered in conjunction with the matter of hearings. The 
commission’s ideas in the matter of publication were 
that when the judgment of the court shall have been 
rendered there shall be a publication of the findings 
of examination and analysis, together with the findings 
of the court, and if either party appeals from the find- 
ings of the court notice of appeal shall accompany such 
publication. 

Dr. Eduard Gudeman said it was a matter of much 
importance to manufacturers where the hearings were 
held. It was a hardship to hold them at Washington. 
and he urged that they be at the nearest point to the 
manufacturer at which the government had a labora- 
tory. J. D. Miller thought the hearings should be be- 
fore a United States commissioner, the party aggrieved 
to have the right to carry the matter before the Sec- 
retary of Agriculture, but he did not favor going be- 
tore the government chemist who had made the analy- 
sis for the reason that the latter would have distinct 
inducement to stand by his own preliminary work. 

Wm. A. Breed, representing the National Whole- 
sale Grocers’ Association, also believed that the orig- 
inal chemist should not pass upon any appeal from his 
own work. Jas. L. Butler supported Mr. Breed, argu- 
ing that the hearing should not be held before the party 
who made the original analysis. He advocated an ap- 
peal precisely the same as a trial before a court, with 
opportunity for the accused to introduce testimony, 
such testimony to be put in in the same way as intro- 
duced in equity cases. 

John D. Tash argued that the hearings before the 
Secretary of Agriculture should be at stated times, as 
February and November in Washington, and at any 
time during the year in New York, Chicago and St. 
Louis, where offices should be established with some- 
one in charge who would be authorized to make rulings 
on such minor matters as might come before him; in 
actual fact, a bureau of information for such manu- 
facturers as are engaged in interstate commerce, and 
at all times all persons should have _ necessary 
time to prepare their cases and should have the 
right to appeal to the Secretary of Agriculture at the 
regular sessions in Washington during February and 
November in each year. 

Use of Colors, Preservatives, Etc. 

Group 4 was taken up for discussion, as follows: 

t. Kinds of colors to be permitted. 
2. How freedom from poisonous or deleterious properties 
may be determined. 
Purposes for which coloring may be used. 
How freedom from imitation may be secured. 
Difference, if any, between “coloring” and “staining.” 
Mixing, powdering and coating to conceal inferiority. 
_7. Preservatives in foods—kinds and quantities (sections 
6 and 7 under Confectionery; section 7, paragraph 4, under 
“In the case of food”). 

E. S. Evans of Franklin MacVeagh & Co. thought 
it wise that the name of the coloring matter be placed 
on the carton. 


Dr. Wiley asked each person who addresseq 4 
ard the commission had made it particularly Strin 
It had been decided to permit the use only of Meg 
animal and vegetable colors. ‘| commission °e 
excluded mineral colors on the assumed ground tha 
they were harmful. The commission were aa 
hear why they should change their tentative rules * 


TUESDAY. 


The attendance at the meeting of the Commission 
on Rules and Regulations of the Pure Food Law hai 
increased so by Tuesday that it became necessary to 
cbtain larger quarters, and accordingly one of th. 
United States court rooms in the Federal building ‘ 
arranged for. . 

The use of colors, flavors and preservatives, under 
Group 4, was before the commission for discussion at 
the morning session, under the following heads: 

1. Kinds of colors to be permitted. 2. How freedom frop, 
poisonous or deleterious praperties may be determined, 
Purposes for which coloring may be used. 4. How freedom 
from imitation may be secured. 5. Difference, if any, between 
“coloring” and “staining.” 6. Mixing, powdering, and coating 
to conceal inferiority. 7. Preservatives in foods—kinds and 
quantities (sections 6 and 7, under Confectionery; section > 
paragraph 4, under “In the case of food”). ss 

Dr. Wiley asked each persons who addressed the 
commission: “Do you think it necessary to color any 
food product?” He was answered by all about like 
this: “Yes, under certain conditions and circum. 
stances.” 

Dr. N. Schweitzer, representing the manufacturers 
of coal tar colorings, argued that any food product not 
adulterated might be colored to resemble the article ir 


-its natural or uncooked state. In other words, if straw- 


berries or tomatoes, after being processed, present an 
altered and unattractive appearance they might be coi- 
ored by artificial means. 

Preservatives in Pickles. 

Thomas E. Lannen, representing manufacturers, tol 
the commission that it was impossible for them to do 
without a preservative in putting up sweet pickles. He 
stated that he recognized that the commission, under 
the law, would hardly have the right to rule exactly 
what preservative should be used. It would, however, 
be a matter of great courtesy if the commission could 
pass upon that matter. Some _ scientists say that 
Bright’s disease is caused by preservatives in food; 
others say exactly the opposite. “We ask that until the 
subject can be more thoroughly investigated the com 
mission will not start prosecutions at once. The sweet 
pickle industry would like to go right on using a pre- 
servative in a proper way until some method can be 
provided of doing the business without using a pre- 
servative.” 

California Fruit Interests Concerned. 

A representative of California fruit growing and 
packing interests, Mr. Henry P. Diamond, told the 
commission of the dangers threatening the California 
fruit industry, contained in any ill-considered interpre- 
tation of the new law. He said: 

It being conceded that free sulphurous acid in other than 
limited quantities is injurious to the human system, and hence 
deleterious to health, it is believed that the question as to 
what constitutes an injurious quantity, as applied to Cali- 
fornia dried fruit produced under the methods herein de- 
scribed, will be the sole question for the consideration 0! 
this commission, for it does not appear from the foregoing. 
which, to our best knowledge and belief, is an honest, full 
and complete statement of the manner and processes of curing 
fruits in California, for both home and foreign consumption, 


that there is any other point, method or thing to which the 
commission could take the most tenhnical exception. Up to 
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you are packing your corn without 
BLEACH--the Law forbids its use. 
You may or may not have used bleach 
in the past, but if you did the aim was 
‘9 improve the appearance of your 
sorn or hold as near as possible to the 
satural, original color. Why was this 
efort necessary? Because everyone 
knows that the longer you cook the 
corn in the can the darker it becomes, 
and the sterilizing process has called 
fr a long cook--65 to 70 minutes 
and even longer, according to tempera- 
ture used, etc. You were and are un- 
able with your present method to in- 
sure the sterilizing of entire contents 
of the can without over-cooking and 
discoloring a large portion of same. 
Why does the corn become dis- 
colored? 

At what period in cook does the 
darkening commence? 



















How can discoloration be avoided? 





Is the remedy for discoloration a 
theory or an accomplished fact? 






Read Professor Duckwall’s remarks 
opposite and write us for more data. 
The packing of Sweet Corn in tin cans 
has been revolutionized. We can sat- 
isfy you of the fact. 








Yours truly, 


Sprague Canning Machinery Company, 


DANIEL G. TRENCH & CO., General Agents, 
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Discoloration in Canned Corn—Method that 
Prevents It. 

The following is an extract from a communication 
received by the Sprague Canning Machinery Co. from 
Prof. Duckwall, while he was at Onarga, IIl., inspect- 
ing the processing of corn with the Polk Agitating 
System : 

“Unless the process on pure corn is cut down to at 
least 35 minutes at 250 degrees Fahrenheit it will be 
impossible to produce canned corn without discolora- 
tion, and I beg to explain this statement as follows: 

“When processing corn at 250 degrees Fahrenheit 
for 65 minutes or more the corn which lies next to the 
tin is subjected to 250 degrees Fahrenheit for such a 
long time that the proteids are disintegrated and sul- 
phur is set free. This sulphur unites with the hydro- 
gen, which is liberated by the action of the soldering 
flux on the metal, tin and lead in the solder and body 
of the cans. Sulphur and hydrogen for sulphuretted 
hydrogen, H,S.° This is the gas made and used in 
all laboratories for precipitating metallic salts, such as 
tin, lead, iron, etc. These metallic salts are of vari- 
ous colors, black, brown and pinkish purple. Conse- 
quently the corn will become discolored in proportion 
to the amount of metallic salts precipitated and this 
phenomenon cannot be avoided by any known means 
where H,S is formed in the presence of metals in 
solution. Now, the ordinary tin can has considerable 
solder on the inside of the can, both in the crease at 
the top and bottom and also, along the side seam. In 
proportion to the amount of lead exposed will be the 
discoloration of the corn. Therefore, until a can is 
made which shall be soldered entirely on the outside, 
or with a solder practically free from lead, it will be 
impossible to can corn and hold the color—without 
bleaching or chemical agents now prohibited by law. 

“T find that the agitating system overcomes the diffi- 
culty entirely. 

“Tn this system you are constantly shaking the corn 
away from the tin: No part of the contents is ex- 
posed to the action of 250 degrees Fahrenheit for 
more than 18 minutes, as we demonstrated by inside 
thermometers. This time is not sufficient to disinte- 
grate the proteid molecule—hence no sulphur is set 
free, consequently there is no formation of sulphretted 
hydrogen, H.S, and then, of course, there is no pre- 
cipitation of metallic salts, even though they should 
be in solution. As a matter of fact there are some 
metallic salts in solution, but since there is no H,S 
to precipitate them, they remain in solution and the 
inside of the can after emptying is found to be just 
as bright as it was before filling. While in the case 
of the regular process the whole inside is discolored, 


all of which discoloration is taken up more or less by 
the corn increasing with age to a limit. 
Yours truly, 
“E. W. DucKWALL.” 
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this time little, if any, objection has been made to the unre- 

stricted use, as now prepared, of any of the dried fruits herein 

named, as wholesome articles of food at home or abroad, 

upon this or any other ground, with the one exception of a 

few German states, which have fixed a maximum limit of 

125-1,000 per cent of sulphurous acid on importations of dried 
apricots. This law has only been enforced to a limited ex- 
tent in a very few of these states, and it is understood that 
those few states have pressed the enforcement solely because 
of the power of the Agrarian party therein. German physicians 
in those states have issued public statements to the effect 
that 250-1,000 per cent of sulphurous acid is not, in their 
opinion, injurious to health, and we have yet to hear of a 
single complaint from any body or individual member of the 
medical profession of this country, directly or indirectly at- 
tributing any disease or disorder of the slightest kind to the 
use of California dried fruits under existing conditions. Cal- 
ifornia dried fruits are used in such enormous quantities 
and are such a general article of food, that it is reasonable 
to suppose that if there was the slightest injurious effect 
from the present quantity of sulphurous acid it would have 
been noticed long since. 

PROCESSING NECESSARY AS REGARDS GROWER, MERCHANT AND 

CONSUMER. 

Processing is necessary, both as relates to the grower, the 
merchant and the consumer. We believe in systematic ex- 
periments and the work and methods of “preparing fruit 
properly” for the consumer, established in such a way that 
the product should be uniform and harmless. 

What is presumed to be the purpose of the act is that 
whatever the methods or processes of the orchardist, packer 
and merchant may be, the marketed product presented to 
the consumer for his use shall contain nothing that is in- 
jurious to health. As sulphur is the only article used that 
can be questioned, we beg to submit the following summary 
of the facts: 

First—The fumes of sulphur are used upon the fresh fruit 
before it is spread for drying. 

Second—The fruit, after being subjected to sulphur fumes, 
remains in a single layer in the open air and subject to the 
sun’s rays and heat for from six to twelve days. 

Third—An average of at least five-sixths of every pound of 
fruit dried is evaporated, taking with it its proportion of sul 
phur combinations. 

Fourth—The amount of sulphur combinations left with the 
dried fruit in the form of sulphates is acknowledged to be 
harmless, aiid, if anything, a preservative. 

Fifth—It is only the free sulphurous acid that is left in 
the fruit uncombined that can be assumed to produce injury. 
And this amount is extremely small. 

Sixth—In cooking or preparing for table use, the dried 
fruits that’ are bleached, the consumer adds water to about 
the sume extent that was evaporated in drying, viz.: at least 
five pounds of water to one pound of fruit; also sugar to 
taste. This again reduces the percentage, for, 

Seventh—The free acid remaining in the fruit, after drying, 
combines chemically to some extent with the water and sugar, 
producing sulphates, which are admittedly harmless. 

Eighth—The heat in cooking, with the chemical combina- 
tion above named, undoubtedly reduces the percentage stil! 
further 

Ninth—Taking the above into consideration, the amount of 
free sulphurous acid remaining at the time the fruit is pre- 
pared for eating is so infinitesimally small as to place it be- 
yond the pale of injury. 

Tenth—If these statements are true. and the reasoning 
consistent with the facts herein set forth, no fair regulation 
adopted will materially interfere with the present methods 
as now understood and practiced by the California growers 
and packers. 

Eleventh—That 250-1,000 per cent of sulphurous acid would, 
in our opinion, be a safe maximum limit to place on dried 
fruits as a full protection to the health of the consumer, 
and that any regulation fixing the maximum standard lower 
than that amount would necessitate a modification in process- 
ing that would seriously endanger the keeping value of vast 
quantities, and hence their value as foods, to say nothing of 
crippling, if not destroying, our greatest industry at a time 
when our Golden State, arising from the ashes of fire and 
the devastation of earthquake, is looking to and depending 
upon her every product to aid her brave men and women in 
their struggle to bear up against the fearful calamity of 1906 


Benzoate of Soda in Catsup. 
C. M. Fenton who was present as the representative 
of the Erie Preserving Co., Buffalo, N. Y., addressed 
the commission, in part, as follows: 
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We want the commission to rule tl 


V ] it the tenth of 
cent of benzoate of soda be allowed to be added ¢ 


and wet mince meat to prevent fermentation an <ateay 


ON€ pe, 
these two articles, as it has not been determined yet Pig , 
ists or doctors that this acid is harmful. On the ti ! 
chemists find that cranberries have in their growth —e 
from the soil benzoic acid. In fact, in « 1e-quarter of 

° ° : . OT Cray 
berries there is as much benzoic acid as is usually fe Cra 
two gallons of commercially made catsup. Nature of, 
benzoic acid in the cranberry for some good purpose ari 
purpose was to prevent fomentation wh made ~~ 
for the thanksgiving turkey. Whenever we have Pt 
make catsup like grandmother used to make by adding nod 
quantity of spices (and spices, by the way, have aatinn 
qualities) or added alcohol to the catsup to prevent fermen 
tion, the delicate flavor of the tomato has been log pr 
poor product resulted. The only way to keep wet oa 
meat from fermentation (unless benzoate soda js used) 
held to add at least 17 per cent of alcohol, and this jg a 
rent to many of our temperance friends. . 

WEDNESDAY. 

Wednesday morning’s session of the Pure Fy, 
Commission opened with Group \V, dealing with 4 
misbranding of foods and drugs. The announced pro. 
gramme was as follows: 

1. What is the label? 2. Separation of the label fro; 
descriptive and advertising matter printed on the Package 
3. Size and charanter of the letters in the Principal Jahe! 
4. Definition of “false” and “misleading.” 5. Definition , 
“imitation.” 6. Deception of the purchaser. 7. Variations ; 
be permitted in statements relating to weight or measur; 
8. Character of designs or devices of pictorial character of an; 
kind which may deceive or mislead (section 8, first half). 

Mr. Gerry, who acted as secretary of the commis. 
sion, read the tentative rulings agreed upon as a basis 
for the final hearings. These were read in such , 
manner that Mr. Gerry’s words could not be under. 
stood by a large part of his audience, and clespit 
numerous requests to do so, the commission refused 
to permit the tentative rulings to be re-read. 








Meaning of Term “Imitation.” 


There was considerable discussion of the proper def- 
inition of the word “imitation.” The tentative ruling 
of the commission is that no food or drug product of- 
fered for sale shall be called by the name of the prin- 
cipal constituent thereof, but that the package shal 
be labeled with a list of all the constituent parts, al- 
though percentages are not required. The brief oi 
John B. Tash, spice manufacturer, said on thes: 
points : 

“Group 5.—I. What is the Label?—A label is used for 
the purpose of distinctiveness and for reputation. The colors 
are a matter of individual taste, care always to be taken not 
to copy or infringe on some copyrighted design, and the grade 
and kind should appear on the face of the label, with th 
name and address of the manufacturer or for whom pro- 
duced. 

“Group 5.—II. Separation of the Label from Descriptive 
and Advertising Matter Printed on the Package——Such mat- 
ter as would apply under above heading should be on the 
sides of the package, always assuming that the parts of the 
label which carry the grade, kind and address are the face 
of the label. 

“Group 5.—III. Size and Character of the Letters in the 
Principal Label—The size and character of the letters would 
depend, to a considerable extent, to the size of the label 
which was required for the purpose, but in all cases should 
be so placed as to plainly indicate the contents, yet with due 
care to proportions. Samples will be herewith tendered for 
certification in interstate commerce. 

“Group 5.—IV. Definition of ‘False’ and ‘Misleading’— 
To brand on quality or quantity or purport to be something 
at variance with actual contents. ae 

“Group 5—V. Definition of ‘Imitation.—An__ imitation 
would be an article in which none of the actual article was 4 
part. 

“Group 5—VI. Deception of the Purchaser—Where an 
article is plainly marked under the law there can be no decep- 
tion of the purchaser. 

“Group 5—VII. Variations to be Permitted in Statements 





ge 













to Weigl Measure.—Short weight and short 






Relating never capital stock of reputable manufac 

sure are luce! (he packing of articles of products is 
rers oF Pro" oe rt of the business; the smaller they 
ways an re se v Where glass is the container, they 
re the more wpe 29 . and where other containers are used 
re not a rier nnot alwavs be secured, as there is 
the desire tows or leakage after same becomes an original 
]ways wasn" terally within 5 per cent or 7% per cent 


ge—to insist 


{mean an injustice to the producer or a largely in 
me « 


onsumer and in some cases both.” 





Places of Manufacture. 

\fany of the interests represented at the hearing dis- 
ay ummission as to the necessity for stat- 
‘vv ona label the place of manufacture of the product. 
The tentative ruling says that this must be done, 
whereas the claim is made that the law in itself does 

t call for such a ruling, and that if the commission 
ersists in promulgating it that it will not be in con- 
rmity with the intent and purpose of the law. It 
was pointed out that the manufacturing concerns have 
‘actories in many states and in Canada; also that many 
Vew York concerns, for instance, contract with Mich- 
ean concerns to manufacture goods for them. Messrs. 
1) uglass of the Proprietary Association of America; 
Evans, of the H. J. Heinz Company, and representa- 
tives of all the prominent associations, argued that such 
: ruling would seriously embarrass trade as established 
vithout serving any good purpose from the consum- 
ers’ standpoint, for the reason that the name and of- 
ficial headquarters of the concern placing the goods 
on the market would serve as a sufficient guarantee. 


agreed with the « 


Plea for Trade Names—Honest Labels. 

The representative of the National Association of 
Wholesale Grocers, Wm. C. Breed, at this point ar- 
oued lengthily on the label question. He said that in 
most respects grocers were willing to accept the tenta- 

tive rulings of the commission, but that he thought 

some further consideration should be given to the 
natter of the use of trade names. He said that the 
practice of a concern sending out goods under a name 
other than its own had grown year by year and had 
hecome firmly established. He doubted if the commis- 
sion could make a rule which would destroy the use 
ff trade names. He suggested that it be required of 
all concerns doing business under trade names to make 
these names legal entities by incorporating subsidiary 
companies, or otherwise, in order that responsibility 
might be fixed. He urged that the manufacturers and 

(istributers using the so-called trade names by so 
domg had no wish to escape responsibility. 

Mr. Breed then took up the matter of weights and 
measures, making the point that in case the weight 
was stated on the package a_ reasonable variation 
should be allowed when the goods were examined by 
government inspectors. He argued that the time in 
which samples could be taken for examination should 
he limited, as it would not be just to the manufacturer 
or retailer to take for this purpose goods which had 
heen kept for years on the shelves of retailers. 

Mr. Breed detailed specific instances where, he said, 
the tentative ruling if enforced would work unneces- 
sary hardship without serving any good purpose. He 
said further that it would be comparatively easy to 
arrive at the probable date of the packing or sale by 
jobber of any sample collected—near enough at least 
to protect all parties concerned—through the ordinary 
records of business. 

WEDNESDAY AFTERNOON’S SESSION. 

When the Commission resumed its session Wednes- 

(ay afternoon Dr. Wiley announced that group 6 of 
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NEW SEAM SANITARY GAN 








No Holes, No Caps—The Entire Top Open 


Seaied Without 


Heat, Solder or Objectionable Fluxes 
PREVENTING 


Scorching ana Black Spots 














Impossible in packing to lacerate delicate food products. Will stand 

both retort and bath processing. A perfect sanitary can is obtained, 

eliminating all the faults of the old unsanitary type, making an idea| 

package, as cheap, more attractive, wholesome and better than any- 

thing yet devised. A descriptive illustrated catalogue and sample can 
sent upon request. 


We Furnish Complete Outfits for Making These Cans 
Round, Square or Irregular Shapes 


All Packers, Brokers, Jobbers, and Retailers should recommend goods 
packed only in this package. 


Max Ams Machine Co. 


Mt. Vernon, New York 





WESTERN TERRITORY 


FEDERAL CAN CO. 
BAY AND POWELL STS. 
SAN FRANCISCO, CAL. 


EASTERN TERRITORY 


SANITARY CAN CO. 
105 HUDSON STREET 
NEW YORK, N. Y. 


Manufacture these Cans For Sale under Our Patents 











the programme would be taken up. This group com- 


prises: 

1. Definitions of mixtures, compounds, imitations and 
blends. 2. What are “like substances”? 3.  ekan of 
“harmless” as applied to coloring and flavoring. 4. Definitions 
of coloring and flavoring (section 8 under first part of second 


paragraph under “in the case of food”). 

Much of this session was occupied by representatives 
of the whiskey interests. 

Rulings Desired by Meat and Vegetable Packers. 

The following brief was filed during Wednesday 
afternoon's session by a representative of the Wm. Un- 
derwood Co., Boston, claiming to be the oldest can- 
ning concern in the United States, having been estab- 
lished in Boston in 1822. 

They began packing canned goods in 1844 and from the 
beginning to the present day they have aimed at packing only 
the finest goods and have never adulterated or misbranded 
any article, nor used any preservatives whatever excepting 
salt, sugar and vinegar, and do not propose to in the future 

[he recent investigation of certain abuses in packing houses 
applied only to the packing of meat, yet the entire canning 
industry, imecluding iish, fruit and vegetables, has suffered 
inestimable injury by the recent crusade against meat packers. 
While I believe that 90 per cent of ali canned goods are pure, 
the innocent packers have so far suffered with the guilty. 
For instance, the sale of canned salmon in England is said 
to have fallen off 50 per cent during the present sumimer as 
the result of the recent crusade against meat packers. If the 
new law is thoroughly and rigidly enforced, and no leniency 
is shown to packers of adulterated food, much will have been 
done to overcome the prejudice that the public has acquired 
against all canned goods. ‘The commission owes it to the 


packers of canned goods generally, as an act of Justice, to 
make such rulings as shal protect the canners of pure food 
against misunderstanding by the public. To secure such pro 
tection I request that the commission ruie in substance the 


following: 

“No mixture, compound or blend shall be sold as such 
which does not contain at least 50 per cent of the pure 
article 

“All the various ingredients used in making a mixture, 
compound or blend shall be plainly stated on the label.” 

What I have to say in this regard applies to all canned 
goods, although I am speaking of it now in the specific case 
of deviled ham. This was originally packed by the Wm. 
Underwood Co, in 1866, and they secured the trade mark of 
the Little Red Devil. After this business was successfully 
established, of course there were a great many imitators 
many packers going so far as to try to use our trade mark 
on their own products, so that William Underwood Co. have 
had in recent years twelve different law suits with various 
packers, in all of which they were successful. Other packers 
of deviled ham have used all the way from a product wholly 
pure to a product that contained no ham at all, and some 

“times called “fertilizer propositions,” because if not put into 
a can and called deviled ham they would go to the fertilizer 
heap, such spurious ham being sold for exactly one-third 
of the price of the goods packed by my firm. 

Coming now to the words “compound, imitation or blend. * 
The words “compound and blend” in a way apply to pure 
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deviled ham, as it is meat mixed with pur. 


words “compound” or “blend” are to be used with th 
deviled ham” to describe centents lulterated with Wor 
meats or substances, it would seem that t ri 


certainly to cemtain not le 
shoulders or other parts ol the hog), 
of the Pure Food Law would prove to 








Spices li ¢ 









Product oy 
pure ham (, 
CTWIse this pa- 
very little yaly 


ss than 50 per cent 


There certainly should be some fixed dc te Percent: 
the amount of ham which a can of ham should cont: hg 
order that it might be called “Compound or Blended Dev. 


Ham,” as otherwise any 







one could take Scraps fr 


fish factory, a perfectly pure, wholesome food, grind 
with lard and mustard and call it “Compound” or “py, 
Deviled Ham.” In this way it seems to me that the oh: 
of the law will be defeated. 

The Massachusetts State Board of Health prohibits ; 
sale of any compound or blended food that does not eon 
at least 50 per cent of the pure artick ba 

The word “Imitation” is all right and speaks for itself 

THURSDAY. 


Dr. Wiley, after consultation with his colleagues 


the Commission, made 


(lisposition of goods manufactured before the new | 


a definite statement as to t 


laW 


takes effect on January I, 1907, a p int upon whid 
7 Breed, fay sare 8 of the National Associati 


Wholesale Grocers, 


had been seeking informatior 


since the beginning of the hearings on Monday, \; 
Breed had stated that in many instances manufactyr. 
ers were compelled, because God had arranged th 
order of the seasons, to manufacture their goods far 
in advance of the time when the new national food lay 


will be put into effect, 


and suggested that packers o 


such goods be permitted to use a sticker on the pack- 
ages until the products made prior to January Ist wer 
disposed of. He argued against dras stically putting the 
law into effect on January Ist. 

Dr. Wiley stated, after he had had time to discuss 
the matter with the other members of the commission. 


that they were in full 


protect honest manufacturers. He further stated that 
they would do everything possible and that all inter- 
ests might be assured the Commission would do what 
it could to help them, although he stated that the aid of 
the Attorney-General of the United States, and even 
the President’s assistance, might be necessary. 

This information caused a feeling of satisfaction 
among manufacturers in a number of lines, including 


packers of dried fruits 


accord with the suggestion t 





and other fruit products, wh 


had been entirely at sea since the enactment of the 
law as to what interpretation would be placed on cer- 


tain sections. 


In reiterating his statement, Dr. Wiley said: “I am 


glad that the National 


Association of Wholesale ( = 


cers brought out the point so clearly at this time, 
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We are getting more inquiries than ever for the Knapp Labeler 
and Boxer. We are making exchange deals right along; also leasing 
Machines to those who prefer this way. A Labeling Machine must 
give satisfaction to fulfill a leasing proposition. The Knapp does not dis- 
appoint. Call at our store No. 41 River St., Chicago. We can please you. 


Te Fred. H. Knapp Co., 41 River Street, Chicago. 





















“Anchor Brand” Soldering Flux — avaiy — 


Wy | | 
ANCHOR i BRAND N. B.—No muriatic (hydrochloric) acid is used Efficiency | 
| 


in making “Anchor” Flux. 


NON-ACID NON-ACID | eataad 


WONDERFULLY EFFECTIVE IN PREVENTING LEAKS 
NO CANS OR CONTENTS DISCOLORED BY 


“Anchor Brand” Fluxes. 


For the Automatic Capper, use No. 2 on our price list. 
cA Non-Acid Water Flux (Concentrated Solution.) 


For Hand Capping, use No. 1 on our price list. 
cA Non-Acid Water Flux (Mild Solution.) 
Does not corrode the soldering tools. Does not emit caustic vapor. 


For Tipping, try No. 4 on our price list. An Oil Emulsion. The effect is excellent. 


Sold in barrels containing 52 to 56 gallons, or in kegs of 5 or 10 gallons. 
WRITE FOR PRICES AND INFORMATION. 


GARDEN CITY LABORATORY, Inc. 


TELEPHONE HARRISON 3224 1356 Monadnock Building, CHICAGO 




















ab ling the commission to state its position. Personally 

ind officially | am in entire sympathy with the manu 
facturers and packers, who find themselves in predica 
ments such as outlined.” 

\nother statement of importance 
was that manufacturers might assured that in 
formulating its rulings the commission would follow 

hide-bound policy as to the definition of words- 
that a can of beans labeled “Boston Baked Beans” 
would pass muster even if they were not the product 
of Boston and were steamed instead of actually baked. 
He intimated that manufacturers of honest products 
need fear no rulings which would be calculated to up- 


Wiley 


made by 
feel 


set the public mind or cause a revolution in long es- 
tablished trade methods and customs. 
ll. J. Heinz Co. on the Question of Preservatives. 
Vice-President S. Mueller, of the H. J. Heinz Co., 
Pittsburg, presented the following brief on the ques- 
tion of preservatives: 
“When the group of coloring matter and preservatives in 


food products was discussed the other day it was your re 
quest that matter should be taken up first, and there 
fore our secretary, Mr. Evans, did not have an opportunity 


coloring 


to express the views of our house on the question of pre 
servalives 

“I would like to state these views now, and also express 
my opinion on two other subjects 


‘After listening to the various arguments in relation to the 
pure food bill now under discussion, I feel impelled to make 
a statement as to our position in three of the principal sec 
tions of the bill 

“First. | believe that the label should be a true description 


of the contents of the package and not be fnisleading in any 
particular, and it should be so plain and concise in its terms 
that the purchaser will not be deceived. [ believe further that 
the question of the place of manufacture is secondary and 1 

a condition that can be readily complied with. 


“Second. Speaking first for our own business, and I believe 
that my view would*hold good as regards to all food products, 
it is my opinion that all added artificial coloring matter in 


food products should be prohibited. My experience in our 
line of business demonstrates this to me beyond any question 
of doubt 

‘Third. I have but recently ret: turned from an eight months’ 
trip abroad, where | had ample opportunity of investigating 
the subject of preservatives in food products. At the same 
time I had occasion ta study the food laws themselves and the 
enforcement and operation of the laws, and came in frequent 
contact with manufacturers and officials of food control. 

‘As a result of my study and observation I am led to the 
conclusion that the general and unrestricted use of preserva 
tives in food products should be prohibited. I am aware that 
certain food products are not able to be kept in the manner 
in which they are at present manufactured and in the kinds 
of packages that are used in distributing them to the trade 
and to the consumer. It is my belief that improved methods 
of manufacture will in a comparatively short time solve this 
perplexing problem. I further am of the belief that a change 


in the form of the package will also make the general use 
of preservatives unnecessary, and that a strict, but at the 
same time liberal, enforcement of the law will in a relatively 
short time bring about the desired change, giving the con- 
sumer pure foods, and at the same time will not ruin the 


business of the manufacture of food products. Indeed,-I be- 
lieve that the entbarrassment will only be temporary; and in 
conclusion | wish to say that it is my opinion that the con- 
sumer will gladly pay whatever increased cost there may be, 


if there be any, if he is assured of getting pure goods and 
goods that are true to the label.” 
FRIDAY. 


The session Thursday afternoon was consumed with 
discussions interesting only to the drug trade. 

Summarizing the work of the convention, Dr. Wiley 
stated on Friday, which it had been decided would be 
the concluding day of the hearing: ¥ 

“[ wish to impress the fact that manufacturers of 
food and drugs who use truthful labels and incorpor- 
ate no harmful ingredients into their products have ab- 
solutely nothing to fear from the law or the rulings 
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which this commission shall recommend and whis 
shall become a part of the law until set aside NM ic 
courts. | wish to emphasize this statement.” ° 

Dr. Wilev’s short address on beh ( 
sion was preceded by the following 
liam CC. Breed, counsel for the N 
(;rocers’ Association : 

“| understand that the sessions of this « 
to-day | believe, however, that no pers: 
these hearings during the past week would 
terminated without 






the comm 


rks by Wip 
i] W holesal 


al€ 


s10n terminat 
he 1S attend, 
de r th: it th e 


Were properly : some p C recognitin, 
being made of the courtesy, dignity an tv with tion 
they have been conducted by this commi be, 

“However many times during these sessions we may ha 
differed with the distinguished’ chairman of Commiscice 
on some specific point as to the character i a food prodact 


or its proper label, we are all glad to a 
better able or qualified to occupy the diffi 
position which he holds. 

‘T predict that this meeting will prove to b more benefit 
to the cause of pure food than any other gathering ever held 
Certainly the manufacturers and distributors of food pee: 
drug products who have been attending sessions ioe 
have convinced the government representatives of t their honest 
desire to comply with the law and assist in enforcement 
and I am sure that after the public statement made by the 
commission yesterday we are all agreed that the governmen 
will not put such a strict construction of this act as will bite 
business interests provided any other const ruction is possibl 
and will insure pure food and drugs. We believe that a pure 
and healthful product can be prepared and put out, truthful] 


that no one is 
l responsib] 











labeled and not require an upsetting of business customs and 

§ and 
conditions. 

‘Gentlemen of the convention, I move you that a vote of 


thanks be given to each member of the commission for th 
courtesy and consideration accorded to us, and that we mani 
fest our approval by rising.” 





IF YOU WANT TO BUY OR SELL NEW OR SECOND-HAND 
CANNING MACHINERY; SELL OR BUY A CANNING PAC. 
TORY; SELL OR BUY SEED CORN, SEED PEAS, ETC, TRY 
A WANT AD. IN THE CANNER — : — 
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Industry to lo- 
cate at Hutchinson, Kan- 
Three Trunk Lines. 
Excellent selling facili- 


ties. 


Sas. 


Will assist financially 
responsible and experi- 
enced Fruit and Vegetable 
Call or 


canner, 





address 








LEWIS H. FALLEY 
906 Hartiord Building, Chicago, Ill. 
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YOU CAN WRAP YOUR GOODS FROM 100 10 200 PER CENT CHEAPER 


BY USING A 








BURT Wrapping Machine 


@iIt is not only a big money saver but does neat, uniform work. 
@ Where any quantity of wrapping is done, the Burt Wrapper will 


prove indispensable. 
are not, will be in time. 


Most plants are equipped with them—those that 
It is simply a question of how long one 


will “put up” with an obsolete and expensive method. 

@ Think of what you waste every year by hand wrapping. ‘This loss 
will go a long ways towards paying for a machine. 

@ Investigate the advantages of using a Burt Wrapper and you won't 


“hand wrap” any longer. 


@€CONSIDER THIS NOW. 











Burt Machine Company 
BALTIMORE 























BOOKS YOU OUGHT to HAVE 








THE ART OF 


CANNING AND 
PRESERVING 


AS AN INDUSTRY 
By Dr. Jean Pacrette, of Paris 


Formulas and Recipes Actually 
Used by the Author and 
Prominent Packers 


@ In offering the canning trade this work 
we do so in the belief that it is a com- 
plete and comprehensive text book on 
the art of canning. 


Price $5.00. Draft with Order. 


FOR SALE BY 


“THE CANNER” 22 Randolph St, Chicago 





PROF. DUCKWALL’S New Book 


Canning andPreservin 


BACTERIOLOGIGAL TECHNIQUE 
478 Pages, 221 Illustrations. Beautifully Bound in Cloth 


@.A Practical and Scientific Text Book 
for Canners, Preservers, Manufacturers 
of Food Products, Superintendents and 
Processors. 

@A manager who will master this text 
book will command double his present 
salary and be worth it to his employers. 
@ This is the text book now used in the 
Laboratory School. A class has been 
organized. 


Price $5.00 Postage 29c 


FOR SALE BY 


“THE CANNER” 22 Randolph St., Chicago 
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Tex., in time to be operated on next spring’s crops 


W. R. Bailey, Fowlerton, Ind., says that he is putting up 
the nicest pack of tomatoes in fifteen years’ experience. 

The Monticello (Ia.) Canning Co. has completed its 1906 
run on corn. The Atlantic Canning Co. has also finished its 
season, . 


A report from Bay City, Mich., says that the Beutel Pick 
ling & Canning Co. of that place has been shipping a carload 
of canned tomatoes daily 


The Fort Madison (Ia.) Canning company’s plant has been 
making a run on tomatoes. According to a report the daily 
receipts have been quite heavy. 

The canning factory at Roswell, New Mexico, besides put 
ting up tomatoes, peaches, plums and pears, is also making 


a considerable pack of apples this season. 


rhe 
Neb., 


only 


Atlantic (la.) Canning Co., at Fremont, 
several days ago, with a pack reported 
as last year’s output. 

The plant of the Hamburg (la.) Canning Co. 
closed down for the It is reported that peas 
to be included in next season’s pack. 


plant of the 
closed down 
about half as large 
recently 


season and to 


matoes are 
Che incorporation of the Newtonsville (O.) Canning Co., 
with $15,000 capital stock, is reported. The incorporators are 


Owens, G. M. Roudesh and others 


anning & Plantation Co., of 
as been incorporated by Wm 
and G. D. Pattison of 


B. H. Kroger, F. 


The Carolina Oyster ¢ 
and Charleston, S. C., h 
Charleston, H. W. Pentecost 
with $75,000 of capital stock. 


The Rowan 


Guthrie 
Fait of 
Guthrie, 


(Ia.) canning factory was compelled, according 
to report, to close down recently of lack of cans, 
although they still had a number of acres of sweet corn un 
cut. This factory will make a run on pumpkins this fall. 


The 


because 


some of the Towa corn canneries which 
this season: Waterloo Can 
Toledo Canning Co., Gilman 
Co., Kelley Canning Co., 


following are 
have suspended operations for 
ning Co., Sac City Canning Co., 
Canning Co., Cedar Falls Canning 
Waverly. 
From the 16: “The 
full blast, 
disposed of 
pres 


Democrat of Sept 
plant of the Keokuk Canning factory is running 
and from 1,300 to 1,500 bushels of tomatoes 
each day. Tomatoes were never more plentiful than th 
ent season.” 

The Growers’ Canning Co., Council Bluffs, Ta., has finished 
its run on corn, with a smaller pack than last year This 
season’s tomato pack, however, is — than last season’s. 


Davenport (Ta.) 


are 


The canning factory at Traverse City, Mich., is reported < 
work on apples. 

Mrs. Anna McLeod, of Elwood, Ind., recently brought suit 
in the Circuit court for $500 damages and a permanent 1n 


junction against O. B. Frazier to restrain him from operating 


a canning factory at Elwood. The plaintiff alleges that her 
residence is near the factory and that it has been rendered 
‘untenantable because of the odor and noise emanating from 
the factory 

The Capital Canning Company, of Guthrie, Okla.. capital 
stock, $15,000, with W. Coyle, J. W. McNeal, F. E. Hough 
ton, L. L. Herzel, William age — Wm. Sexauer and E 
G. Sharpe incorporators. The plant is to be in readiness for 
next season’s crops. Joseph W McNeal has been elected 
president of the company, A. G. C. Bierer vice-persident, W. 
H. Coyle treasurer, M. Luther West secretary and C. H 
Chesterfield manager. 

A report from Oakland, Cal., of recent date said: “A por 





QUINN? S PERFECT SIEVING MACHINE 


FOR CATSUP AND FRUIT PULPS 





This Machine does its work quickly and economically. Does per- 
fect work and is noiseless. Is easily and quic kiy ¢ leaned and does not 
vather verdigris Requires little attention ‘apacity, 600 Gallons 
per hour. Floor space, 2x4 feet. Price $70.00. 


C. L. Quinn, Mfr., North Collins, N. Y. 





CANNED GOODS NOTES _[+] 


It is proposed to establish a canning factory at Dennison, 


tion of the roof of the of the 


cannery fornia Fruit ¢ 

: bps : ‘Py *ruit 
ners’ Association, at the foot of Filbert street ave we dap 
cently, precipitating several tons of debris, ; gave way 
than 3,000,000 empty cans and 200,000 cans of = 


: ; - ; Truit, and ep. 
dangering the lives of goo employes. The perfect sn 
signals employed at the cannery prevented a: 
no one was seriously hurt.” 
The canning factories at 
ning on shrimp at present. 


| SYStem of 
fatality, an 


Bay 


Bay St. Louis, Miss, 
Che } 


: are rup- 
yield has bee: . 


ndant this 





season and ma canneries are accordingly busy. It has heer 
authentically given out that the Dunbar Canning Co Ser 
was idle last wiaier, would resume the canning of oven ae 
season, and, with the Peerless factory, would hegin opera. 
tions about October 15, with hundreds of laborers put re 
work. It was understood that the Dunbars would abando; 
their oyster operations at Bay St. Louis entirely and th. 
seemed a settled fact when the state boundary suit was de 
cided against the state of Mississippi. j 


The Lebanon (Ind.) “Reporter” 
the tomato crop this season is the largest in the history of th, 
Lebanon factory, which is operated by the American Cap. 
ning company. We quote the following from the “Reporter” 


of Septen ie r 20 states that 


‘A. W. Bitting, of Lafayette, special agent for the Bureay of 
Chemistry, U. S. Department of Agriculture, was here one 
day last week and inspected the factory. His visit was en 


tirely unexpected, so he was enabled to see the factory under 


conta conditions, After thorough inspection he declared 
the factory was the cleanest and best oo he had visited 
thy season and before leaving he requested : imber of pho- 
tographs showing the different departments of labor. The 


gre atest problem the factory has had to face this year is the 


lack of help. Notwithst: unding that four cents a bucket js 
being paid for peeling tomatoes, which is one cent more 
than was paid last season, Mr. Bradshaw has been unable 


to secure enough help.” 


I 





PICKLE NOTES 4 














The Alart & McGuire Pickle Co. are reported to have en- 
joyed a satisfactory season at Oconto, Wis. 

We understand that the Beutel Pickling & Canning Co, 
Bay City, Mich., at the end of its canning season will take up 


of cider and vinegar. 


he Gedney Pickle Co., 
ning to establish a salting 
if sufficient cucumber ted for. 


The Hamburg Canning Co., Hamburg, Ia., it is stated, pro- 
poses to go into the pickling business on a large scale next 
year. A report says that the Hamburg company’s pack of 
cucumber pickles last season was over thirty carloads. 


the manufacture 
Wis., we hear, 


at Galesville next 


Onalaska, 
station 
acreage can be contrac 


is plan- 
season 


lhe Michigan Refining and Preserving Co. operated on 
quite an extensive scale this season at Menominee, Mich., 
putting up tomatoes, jellies, pickles, mince meat, etc. They 


have made a speci wr of hand- packed tomatoes. 
output is understood to have reached a total of 


The pickie 
15,000 bush- 


STEK-O 


A PERFECT PASTE in Powder Form 


We Guarantee STEK-O to be the best 
and most economical paste for Canners 


CLARK PAPER & MFG. CO. 





45 Agencies. 
ROCHESTER, N.Y. 
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Want Advertisements. 


To Insure 


Insertion Under This Heading Copy for Want Advertisements Should be in This Office 
Not Later Than Tuesday. 
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nana 
WANTED 

~\TED-HAWKIN’S CAPPER OPERATOR FOR 
: ena factory. State experience and wages wanted. 
adress “Michigan” care THE CANNER 

| : : eres 
“a 2 ITED—A Bl SINESS MANAGER for a pickling, 
vn a vinegar works. Must have some capital to 
Rome interested in the business. Address T. G. West, care 
THe CANNER. 
whole 
Ont., 


WANTED—A CAR OF STRAWBERRY pulp, 


free of stems. Address E. D. Smith, Winona, 


Canada. 


WANTED—TO BUY AN ESTABLISHED MERCHAN- 
nISE BROKERAGE BUSINESS in city of 50,000 or over. 
Party has $5,000 to invest. Address “Investor,” care THE 


CANNER. 
WANTED—A RELIABLE, PROGRESSIVE man who 
understands packing high grade baked beans. A_ fine open- 
‘ng for the right party. Address A. L. Waldo, Kalamazoo, 


Mich. 


WANTED—A FIRST-CLASS MAN TO MAKE AND 
can a high grade of saur kraut. Address, giving reference 
nd experience, also wages desired, E. J. Howard, care THE 


CANNER. 


WANTED—LIST WITH ME ALL SECOND-HAND MA- 

chinery you have for sale, or state your requirements in this 
line of which I make a specialty. H. Cottingham, Baltimore, 
Md. 


WANTED—POSITION AS PROCESSOR AND SUPER- 
intendent of canning factory for 1907, from Dec. Ist. Four 
ears in present position. Familiar with construction and 
operation of all Sprague machinery, and all factory work; 
contract acreage; good manager of help; strictly sober; good 
Address “J. K. Y.” care THE CANNER. 








references. 


WANTED—POSITION AS PROCESSOR AND SUPER- 
intendent for season of 1907, by a corn packer of long ex- 
perience; have been uniformly successful and have had charge 
f some of the largest corn canneries in the West; prefer 

remain in Western states; have good control over help and 
know the business from A to Z; am sober and reliable, and 
in furnish the very highest references. Address “Corn Ex 
pert,” care THE CANNER, 





FOR SALE 


FOR SALE—ABOUT 17,000 STOCK PUMPKIN LABELS 
and 70,000 stock tomato labels at $1.25 per M., f. o. b. Ran- 
dolph, Wis. Address Randolph Canning Co. 
FOR SALE—TOMATO AND CORN LABELS, VERY AT- 
tractive. 75c per thousand. Samples sent on request. Can 
ship immediately \ddress The J. M. Paver Company, In- 
dianapolis, Ind. 
FOR SALE — TOMATO CANNERY, LOCATED 12 
miles north of Detroit, Mich. A complete tomato canning 
factory 48x94, with warehouse 24x40, one acre of ground, 
with good water, also 60,000 No. 3 cans, labels, etc. Acre- 
age for tomatoes, corn and pickles easily secured at rea- 
sonable prices. This property will be sold reasonably. 
Reasons for selling, lack of capital. Adress E. H. Peck, 
Warren, Mich. 


CODE BOOKS. 
tN RESPONSE TO A GREAT MANY INQUIRIES, WE 

have arranged to accept orders for all codes published, ex- 
cepting those intended for strictly private use. We cannot 
discount publishers’ prices, but by ordering through us we 
serve your conveniences by saving you the trouble of send- 
ing separate orders to each publisher. Order code books 


through Tue Canner. 22 E. Randolph St., Chicago. 


IF YOU THINK CANNED GOODS ARE TOO CHEAP, 
why sell at present quotations, when you can store 
with WAKEM & MCLAUGHLIN, INc., Chicago, borrow 
money if needed, and hold goods for higher prices? 
Goods held 





in Chicago command a higher price on account of 
being on the spot. Warehouses frost proof; no charge 
for cartage. Address WAKEM & MCLAUGHLIN, Inc. 
362 Illinois Street, Chicago. 








Falling Off in Canned Meat Trade. 

Some idea of the extent of the damage that has 
heen inflicted by the late muck rake campaign on the 
canned meat trade, is shown in the following figures 
compiled from reports of the Chicago Board of Trade. 
They cover shipments for the months of June, 1904 to 
1906, and July, 1904 to 1906, and are as follows: 


CANNED MEATS. 
June. Pounds. July. Pounds 
ae ee . .10,078,650 NE OO nites caleph wena 9,413,500 
op Ee ee 8,732,550 
ee 11,715,600 1906 . 4,830,075 





A Disappointing Season. 


The following is reprinted from the last weekly cir- 
cular issued by E. 
nore, Md.: 


C. Shriner & Co., brokers, at Balti- 





What gave promise at the beginning of the packing season 
for abundant crops and a successful year, and which justified 
the canners throughout this section to make large preparations 
in anticipation, has to all appearances proved a failure from 
start to finish. In not a single commodity that enters into or 
is a part of the season’s work has there been a full crop or 
normal supply. This applies especially to the staple articles 
such as peas, peaches and tomatoes, which comprise the greater 
part of the season’s output. Pineapples aproached the nearest 
to the usual supply, but the increased demand for this article 
has reduced the stocks considerably below the usual supply at 
this time of the year. Peas were comparatively a failure, less 
than one-third of a normal crop, and packers in the majority 
are entirely closed out. Berries of all kinds were a short 
crop, strawberries in particular, which are virtually cleaned 
up, especially the preserved. 





YOU MUST NOT MERELY USE CANNER WANT ADS., 
BUT YOU MUST READ THEM 
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\ good apple crop is reported on the trees in Tippecanoe — growers to hold their unsold goods in tl 
county, Ind er prices, believing that eventually a 4¢ 


: IX Price ca; 
obtained. . 


In Adams count Pa., the apple crop is reported not more 
than 25 per cent of normal siz An apple man i1 Allegan County, Micl 
ings are a full pn in this section, all othe 
Baldwins about 90 pér cent. Baldwins are yer light, |; 
not thought they will be over 35 per cent vield but 4 
peported a deal consummated involving $75,000 quality is extra fine. ; ee 


worth of Idaho prunes for shipment from the Pacific coast 
I. 


ites that gre 
One of the latest estimates of the size of the California Varieties excen; 


raisin crop this year places it at 65,000 tons 


Phere 








hong: we so Consul Rufus Fleming reports favoral regard to mat 
; ae kets for American fruits, fresh and dried rr Pv “ 

\ report from Webster, Monroe County, N. Y., says that lection of first-class varieties of both kinds and sends 
apple evaporators are paying 55c¢ for 100 pounds; peaches, 50c of dealers in Edinburgh, to be had by writing to the — 
to goc a basket of Manufactures, Washington, D. C., wher: is on file 

\ Michigan apple § grower reports the crop about twice as \t a recent meeting of the New York Dried Fruit Assoc 
large as last year, thoushh dropping was severe in the early tion it was decided to refer back to the original commis 
part of September _ the draft of the California fruit contract subinitted fos 

Winte ] pe l crop in Dauphin County, Te¥ts!0n. lhe contract is executed between packer and jobber 
i Ene ; Paik : nity say that the weld «oF the purpose of avoiding rejections and other evils. and { 
is almost nothing as compared with a normal crop ’ mutual protection. 

It is claimed that German exporters have contracted for Howard Bligh & Sons, Halifax, writ Uh Nova Scoti 


50,000 barrels of Baldwin apples with western New York 
growers, paying $2.00 per barrel, delivered on New York 
steamer 


apple crop this year will not vary much from last season, ] 
quality, however, will show a_ big improvement. The only 
variety that is spotted to any extent is Gravenstein. Wing 










; apples generally in splendid condition They will for th 
J. Troop, an Indiana apple grower, writes: “The apple most part prove of good size : 
crop in Indiana this ye is as large as at any time since : : i. ne J 
1806 lhis is encouraging, considering the fact that spraying Fresno, ( al., advices say: “The first car of raisins for too 
is not general.” was shipped from Fresno yesterday. They were shipped | 
; ; ae : : a J. J. Miley and came from his vineyard east of this cit 
here is a big yield of apples in Kansas this year, accord where they were picked, cured and packed. ‘This is an ey 
ing to the report of Secretary Barnes of the Agricultural so ceptionally early shipment. Other cars are being rapidl 
ciety Ther "hav been many contracts made for winter fruit pecked all over the county and the shipment will be hear 


. . } ] ” 
at close to 75c per barre Irom now on. 
\n expert who has just completed a tour of the Annapolis 
valley of Nova Scotia says: “The crop will total about 25 per 
, 


cent heavier than 1905. Kings are good and of excellent qual 


Growers in Kemp county, Mich., say that the 1906 appl 
crop is an average one in that section. The supplies of ear 
apples have in fact been too abundant to maintain Prices A 


ity, Baldwins irregular.” ; D. Barnes, Waupaca, Wis., writes that winter apples in the 

Referring to the recent advance in the price of dried pears central portion of the state are 25 to 50 per cent lower in 
on the Coast the “California Fruit Grower” savs that quota quantity than the average season. The fall varieties, how 
tions on that line vary considerably this year, owing to the ever, are uneven, 


large difference in quality We quote the following from the last issue of the Americar 


\ report on apricots from Los Angeles says: “While there \griculturist: “Winds have caused some loss by drop her 
was no doubt but that all the cots on hand would go out at and there, and excessive hot weather brought down the prom 
good prices, some shippers were getting worried. Prices are se in parts of Michigan, New York and New England. Gen- 
one-fourth of a cent higher than at this time last week.” erally, however, the situation has not changed materially, A 


satisfactory phase of the apple <:tuation to eastern orchardists 
\pple growers in Worcester County, Mass., report that they this year is the fact that the quality of the fruit is generally 


expect the vield of winter fruit will be moderate to light. A reported as above the average. Apples are said to be showing 
report from Chesterfield, Mass., says that this year’s apple up unusually sound and well colored in western New York, 
crop in that section will be the lightest in several seasons Pennsylvania, Ohio, New England and Nova Scotia. © This 


, 5 ae : fact may have much to do with encouraging buyers to take 
Che Caprue Packing Co., of San Jose, Cal., has been incor hold with energy, and also is suggestive of good keeping 
porated by W. E. Stevens, L. D. Husted, Mrs. H. B. Bowers, qualities.” =u : 
L. Bowers, E. P. Boden and others to pack prunes by the 
new method. The capital stock of the company is $100,000. 


Pp A Bs E N T 48 page book free, highest references 
According to a recent report, some of the raisin growers in —— 


the Fresno, Cal., district have been counseling their fellow W. T. FITZGERALD & CO., Dept. 25, Washington, D.C. C. 
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NEW HOLSTEIN CANNING COMPANY 


PACKERS OF THE 


UNIFORM ano BUTTER LILY sBranps 
PEAS ano CORN @ 


NEW HOLSTEIN: - WISCONSIN 
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THE HAWKINS CAPPING MACHINE 
NONE AS GOOD! 
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———-FOR FULL PARTICULARS ADDRESS——— 


THE SPRAGUE CANNING MACHINERY CO. 
CHICAGO, ILLINOIS 





——_—— 


THE SPRAGUE-HAWKINS POWER HOIST AND CONVEYOR 
a 
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Sold under the Sprague Canning Machinery Company's guarantee of perfect satisfaction’ Price complete, with 50 feet of track and cables $300.00, 
F. 0. B. cars Hoopeston, Illinois. For further information and catalogues, address 








Sprague Canning Machinery Company, _ So‘ Owners and Manufacturers, Chicago, Illinois. 















an 
faction. Price complete with 50 
feet of Track and Cables, $300.00, 
F. O. B. cars Rome, N.Y. For 
further information and catalogue 















Cc. S. HARRIS COMPANY, Sole Owners & Manufacturers, ROME, N. Y. 


LINK-BEL 
t Peeling and Tra 


for 7 I rs also b ut 





Paten nsfer Table 

built in ar ength 
7 bs ins, crates, basket 
LINK-BELT 
PHILADELPHIA 
NEW YORK, 
299 BROADWAY 


COMPANY 
CHICAGO INDIANAPOLIS 

PITTSBURGH, ST. LouiIS, 

1501 PARK BUILOING 


THE CANNER AND DRIED FRUIT PACKER. 
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MISSOURI TRUST BLOG. 




















‘Solvay’ Calcium Chloride. 


SPECIALLY PREPARED FOR THE 


Continuous Ca'cium Process of Canning 
Neutral - Does Not Blacken the Cans 
Non-Corrosive - Does Not Open the Seams 
Composition and Boiling Point Guaranteed 


FOR BULLETIN No. 13, SAMPLES, PRICES, ETC., ADDRESS 


CARBONDALE CHEMICAL CO. 


722 Unity Building, CHICAGO, ILLINOIS 


=e 





Special Eastern Agent for 














The “Sprague” 
Line of Canning Machinery 

‘‘Hawkins’’ Continuous 
Capper, ‘Jersey Queen” 
Filler, Model “‘M” Com, 
Cutter, Corn Cookers, 
Silkers and all 


li it is 
used ina 


Canning 
I sell it. Canning Purposes 


608 Page Catalogue 
for the Asking 


Cans, Shooks, 
Solder, Crates, 


Don’t Worry, 
ask me, I'll get 
it for you 


Climax Flux, 


“Lockwood” 
Gas Machines, 


Tools, Etc., Etc. 


Correspondence Solicited 


My Motto: The Buyer Must be Satisfied. 


ies. 
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“Books for Canners 


Canning and Preserving, with Bacteriologi- 
cal Technique, by E. W. Duckwall, M. &., 
500 pages; $5.00. J «:tsge, 29 cents. 

Fungi and Fungicides. By Prof. C. M. 
Weed. Illust. 222 pages, 5x7in. Cloth. $1.00. 

Silos, Ensilage and Silage— By Manly Miles, 
M. D., F. R. M. 8S. Illustrated. 190 pages. 
5x7 in. Cloth. 50 cts. 

Asparagus—By F. M. Hexamer. I)lustrat- 
ed. 174 pages, 5x7 in. Cloth. 50 cts. 

The Book of Corn—By Herbert Myrick, as- 
sisted by A. D. Shamel, E. A. Burnett. A. W. 
Fulton, B. W. Snow, and other specialists. 
Illustrated. Upwards of 500 pages, 5x7 in. 
Cloth. $1.50. 

Manual of Corn Judging—By A. D. Shamel. 
Illustrated. 5x7 in. 50 cts. 

Field Notes on Apple Culture—By Prof. L. 
H. Bailey, Jr. Illustrated. 90 pages, 5x7 in. 
Cloth. 75 cts. 

Peach Culture—By J. Alexander Fulton. 
Illustrated. 204 pages, 5x7 in. Cloth. $1.00. 

Insects and Insecticides—By Clarence M. 
Weed. Illust. 334 pages, 5x7 in. Cloth. $1.50. 

Strawberry Culturist— By A. S. Fuller. 
Illustrated. 5x7in. Cloth. 25 cts. 

Plums and Plum Culture—By Prof. F. A. 
Waugh. Illust. 391 pages, 5x7 in. Cloth. $1.50. 

Spraying Crops—Why, When and How— 
By Clarence M. Weed. Illustrated. 5x7 in. 


150 pages. Cloth. 50 cts. 
Order through the CANNER, 22 Randolph St., Chicago 
CASH WITH ORDER 





e If _ ‘ . 
Sundries !i'3:%4 23," 7 





SP 


Blanching Gasket 
lor Peas, String Beans, Ete 





Soldering Coppers Tipping Coppers 


queen — 





DANIEL G. TRENCH @ CO., General Agents 


42 River Street, CHICAGO, ILL. 


Capping Steels 


RAGUE GANNING MACHINERY C0 
































aYMOND LEAD COMPANY 


LAKE AND CLINTON STREETS 


CHICAGO 








MANUFACTURERS OF 


SOLDERS 


OF ALL KINDS FOR 
Canners’ Use 





Pig and Bar Lead and Tin 


Unequaled Facilities for Manufacturing 
a Uniformly Superior Quality of Goods 


Write for Prices, Stating Composition and Quantity Wanted 
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DIRECTORY 


Canners and Packers of 
North America 


aK 
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This directory of the canning business is 
strictly up-to-date and unquestionably the most 
valuable list of new names ever offered to the 
trade. It gives the names and addresses of 
canners of vegetables, fruits, fish, oysters, milk, 
etc.; manufacturers of pickles, catsup, pre- 
serves, etc., in the United States and Canada. 
It also gives the names of goods packed by 
each factory and the brands under which they 
are sold. Every name in the 1905 directory is 
carefully revised and corrected, making the 
directory as nearly complete and accurate as it 
is possible to make a book of this kind. 

Price, 1905 directory, including the March 
and May extras, $5.00 post paid. Cash must 
accompany order. Order through 


The Canner Publishing Co., 
22 E. Randolph St., CHICAGO 
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It’s One Thing To Talk, But 
“Delivering The Goods” 
Is What Counts! 


Geneseo, Ill., August 7, 1906. 

Sprague Canning Machinery Co. 
Chicago, Ill. 

Gentlemen:--- 
It affords us a great deal of pleasure to say 
to you that the Plummer Pea Fillers and 
Blancher which we installed in our factory this 
spring have fully filled every demand which we 
made upon them and we do not hesitate to say 
that we gave them a very severe test. The repre- 


sentations which you made to us regarding these 





machines were fully carried out, and as regards 
capacity, we would say that we accomplished 
more with both the fillers and the blancher than 
you claimed for them. 
Yours truly, 
GENESEO CANNING CO. 
(signed) Wm. Numsen & Sons, Inc., Proprs. 


Jno. H. Thomas, Supt. 














THE PLUMMER PEA BLANCHER 


This machine performs the blanching in the most 
simple, practical and scientifically correct way 
possible. The Peas pass through three separate 
baths before leaving machine. 

Saves LABOR, Saves WATER, Saves STEAM! 
It has been demonstrated that peas blanched by 
this method stand more processing without 
cracking, thereby saving swells and giving an 
article which opens up whole and liquor clear. 
Size: length, seventeen feet; width, four feet. 


Machines Ready for Prompt Shipment. 


Sprague Canning Machinery Co, 
42 River St., Chicago 
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WANTED 





canning factory fo be 
located in a thriving 


town situated in the 
heart of the fruit growing and 
trucking district of Florida, 
where vast quantities of straw- 
berries, beans, tomatoes, cucum- 
bers, etc., go to waste in the 
fields every year. @, This isan 
exceptionally good opportunity, 
and should be looked into with- 
outdelay A AARAAAR 


For additional information address 


J. W. WHITE, 
GENERAL INDUSTRIAL AGENT; 
S BPA BOA R YD 
AINPN LINE RATILWAY 








PORTSMOUTH, VA, 

















Be ie 
The Growing South 


No other section is forging ahead so fast 8 the 
Southeastern States, in agriculture, horticulture 
factory building and general progress, The jag 
year’s record along the 


SOUTHERN RAILWAY ang 
MOBILE & OHIO RAILWAY 


of investments in factories and improvements Was 
over $119,900.006; for four years, $464,000,000, 

Splendid Opportunities exist in Alabama, Geop. 
gia, Kentucky, Mississippi, North Carolina, South 
Carolina, Tennessee and Virginia; and in Southerg 
Illinois and Southern Indiana, for investments of 
all kinds; in timber, mineral and other lands, 


Factory Locations— Where all conditions ar 
favorable for making and marketing iron and steg} 
and their products, all kinds of wood-using articles 
and nearly every other line of industry. There areg 
number of places where the right kind of a location 
may be had for Canneries. These are finest fruit 
and vegetable sections. 

Publications and special information furnished, 
Our department is a Bureau of Free Information 
for all seeking locations or investments. 


M. V. Richards 
Land and Industrial Agent 
Southern Railroad and Mohile and Ohio Railroad 
Washington, D.C. 





CuHaAs. S. CHASE, Western Agent, 
624 Chemical Building, St. Louis, Mo. 

















Don't Wait 


Put Your Want Ad. 
into the CANNER 


To-Day 


toGet Answers 
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RIGHT AWAY 











For New Subscribers 
BAERARARAARRAARARR 


THE CANNER AND DRIED FRUIT PACKER 
PUBLISHING CO. 


22 Randolph Street, CHICAGO 





@. Please send us THe CaNNER AND DRrieD Fruit 
Packer for ONE YEAR, for which we will remit 
Three Dollars (Foreign Subscriptions Five Dollars) 


within the next sixty days. 


Name 





Address 





Town 





State 
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—CANNERS’ ORGANIZATIONS. 











HE associations listed below include the principal canners’ organizations in this country. Their objects are to protect 

ckers of hermetically sealed fruits and vegetables against unjust and unlawful exactions, to reform abuses, to 

pees rely settle differences between their members, to aid and assist in promoting among them that good fellowship 

hen intercourse so essential to the successful prosecution of the business, and to consummate any other results 
and frien food to guard their interests, maintain their welfare and promote the consumption of their products. 





which shall t a 
, , , 
Western Packers’ Canned Goods Assoctation. 
‘ a, SEARS, President L. J. = a FRIEND tue eee Treas. 
EXECUTIVE COMMITTEE 
Ww. C. ELLIS, Vinton, Iowa S. F. MARTIN, Blair, Nebraska EDWAR® REYNOLDS, Sturgeon Bay, Wis. 


Dues $10.00 per year. Active canners in Colorado, Illinois, Indiana, Iowa, Kentucky, Michigan, Minnesota, Missouri, Kansas, 
é wae Ohio, Utah and Wisconsin are eligible for membership. 
Nebr a communications to FRIEND F. WILEY, Secretary, Edinburg, Ind. 





. @ Addres Bencllcah ace . 
one , , ’ , 
Atlantic States Packers’ Assoctation. 
GEO. G. BAILEY, President, Rome, N. Y. H. P. CANNON, Secretary and Treasurer, Bridgeville, Del. 
EXECUTIVE COMMITTEE 

G. BAILEY, Rome, N. Y. H. P. CANNON, Bridgeville, Del. J. B. HUDSON, Holly, N. Y. 
GEO. ©. OSEPH BKAKELEY, Freehold, N. J. CHAS. W. ROSS, Frederick, Md. 
( Any person or firm engaged in the canned goods business or any trade pertaining thereto may become a member of this 
association. Annual meetings are held on the second Tuesday in each February. 


@ Address communications to H. P. CANNON, Secretary, Bridgeville, Delaware. 


ss Tri-State Packers’ Assoctation. 


w. 0. HOFFECKER, President, Smyrna, Del. E. GREENABAUM, Vice-President, Seaford, Del. O. L. JONES, Vice-President, Salem, N. J. 
: CHAS. T. WRIGHTSON, Vice-President, Easton, Md. C. M. DASHIELL, Secretary and Treasurer, Princess Anne, Md. 
EXECUTIVE COMMITTEE 
(One Member from each County in the three States.) 








CHARLES S. STEVENS, Cedarville, N. J. ARTHUR D. AYARS, Bridgeton, N. J. LUKE F. SMITH, Salen, N. J. T. M. TOWLE, Glassboro, N. J. 3 
“DANIEL HIRSCH, Milford, Del. JOHN S. REYNOLDS, Frederica, Del. O. R. WRIGHT, Hurlock, Md. C. W. PANCOAST, Delaware City, Del. 
W. E. HEARN, Cambridge, Md. H. B. MESSENGER, Federalsburg, Md. I, T. SAULSBURY, Ridgely, Md. CHAS. T. WRIGHTSON, Easton, Md. 
N. P. DASHIELL, Quantico, Md. L. M. MILBOURNE, Kingston, Md. Cc. W. BAKER, Aberdeen, Md. HUGH S. OREM, Baltimore, Md. 


( Any person or firm engaged in the packing of canned goods in the States of New Jersey, Delaware and Maryland and the 
Eastern shore of Virginia, may become a member. The annual meetings are held on the last Tuesday in each January. 
Annual dues, $5.00. @ Address communications to C. M. DASHIELL, Secretary, Princess Anne, Maryland. . 





Pew York State Canned Goods Packers’ Assoctation. 


JAMES P. OLNEY, Pres., Rome,N.Y.  E.S. THORNE, Vice-Pres., Geneva, N.Y. A.R.HATFIELD, Sec'y, Utica,N.Y. M.N. WENTWORTH, Treas., Rome, N. Y. 


EXECUTIVE COMMITTEE 
}. C. WINTERS, Mt. Morris, N.Y. G.G. BAILEY, Rome, N.Y. A.V. LANE. Utica,N. Y. H.C. HEMMINGWAY, Syracuse, N.Y. J. P. OLNEY, Rome, N.Y. 


LEGISLATIVE COMMITTEE 





8. F. SHERMAN, Utica, N. Y. E. K. BURNHAM, Newark, N. Y. F. F. HUBBARD, Canastota, N. Y. 
ARBITRATION COMMITTEE 
L. P. HAVILAND, Camden, N. Y. C. H. HUNT, Buffalo, N, Y. BURT OLNEY, Oneida, N. Y. 
FREIGHT RATES COMMITTEE 
F. D. H. COBB, Rochester, N. Y. E. F. REED, Buffalo, N. Y. 


@ Any person, firm or corporation engaged in the canning business in this state is eligibleto membership. Dues are $5.00a 
year. Threeregular meetings are held yearly at Syracuse. Address communications to A. R. HATFIELD, Secretary, Utica. 


Minnesota Canners’ Assoctatton. 








M. H. HEGERLE, President, St. Bonifacius. H. C. BULL, Vice-President, Cokato. JOHN S. HUGHES, Secy., Minneapolis, A. M. HATCH, Treas., Faribault. 
EXECUTIVE COMMITTEE 
M. H. HEGERLE, St. Bonifacius. JOHN S. HUGHES, Minneapolis. ALBERT KOENIG, Plainview. F. W. DOUTHITT, Cokato. HENRY VERKENNIS. 


@, Only those engaged in the canning industry in Minnesota are eligible to membership. Annual dues, $5.00. 
@ Address communications to JOHN S. HUGHES, Minneapolis. 


Fowa Canners’ Assoctation. 





C. W. MILLER, President, Vinton, Ia A. T. BIRCHARD, Vice-President. Marshalltown, la. H. S. GILKEY, Secretary and Treasurer, Cedar Falls, Ia. 
EXECUTIVE COMMITTEE 
W. C. ELLIS, Vinton, Iowa. J. WACKERBARTH, Independence, lowa. CARLOS KELLEY, Waverly, Iowa. 
ARBITRATION COMMITTEE os 
JOSEPH NURRE, Blair, Nebraska. R. O. WOODWARD, Elgin, Iowa. N. I. NELSON, Lake Mills, lowa. 


@ Only persons or firms engaged in the manufacture of canned vegetables or fruits shall become members of this Association. 
The annual meetings for election of officers are held on the second Wednesday of November of each year at Waterloo. 
Annual dues, $10.00. @ Address communications to H. S. GILKEY, Secretary, Cedar Falls. 


HMissourt State Canners’ Assoctatton, 


R. B. GILLETTE, President, Marionville F. KNICKERBOCKER, Vice-President, Savannah FS Eernan SESE Sennen, Coa 
(Persons and firms engaged in the canning business in Missouri are eligible to membership. @ Address communications 
toF. C. BENTLEY, Secretary. 


The Gulf Coast Canners’ Assortatton. 


CHARLES H. TORSCH, President, Bay St. Louis, Miss. W. K. M. DUKATE, Biloxi, Miss. I. HEIDENHEIM, Secretary-Treasurer, Biloxi, Miss. 
EXECUTIVE COMMITTEE 
CHARLES H. TORSCH, Pass Christian, Miss. W. K. M. DUKATE, Biloxi, Miss. H. BENTZ, New Orleans, La. J. V. DUNBAR, Dunbar, La. 


@Canners and packers in the gulf coast states are eligible to membership. @Address communications to I. HEIDENHEIM, 
Secretary, Biloxi, Miss. 


























PACKERS’ 
Fruit G Vegetable 
CANS 





T seventeen of our factories especial atten- 
A tion is given to producing the most satis- 
factory packing cans on the market. The 
very fact that we need seventeen factories to take 
care of the increasing demand for our product 
demonstrates that we make a can which meets 
the exacting requirements of the great host of 
fruit and vegetable packers in the United States. 
Good materials and expert workmanship com- 
bine to make ‘‘American’’ cans the standard. 
Send us your schedule of sizes and quantities 
and receive our quotations. 


American Can Company 


NEW YORK BALTIMORE CHICAGO SAN FRANCISCO 











